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She COULD look younger if she used 

TURTLE OIL Face Lotion by HERCO 



In less than 2 we^, TJJRTIJS 
OIL van remove the ohrioUM signs 
of your biological age* 

When a£r Lines begin to show tin 
ytiur faee . , . that is when you need 
ibis unique Pace Lot km containing 
Turtle Oil. 'Oiis is a woman's prepare 
tion ... a different kind of facia! 
lotion which can bring you a younger, 
fresher, smoother look. 

PROVED EFFECTIVE WITH 3 OUT 
OF 10 WOMEN 

You can actually feel Turtli: Oil 
Kacc Lotion duing you good — because 



it works hoi just on your skin but in 
your skin. Hundreds of women already 
report astonishing results from using 
Turtle Oil Face Lotion . . . it is moat 
effective, not in just a few ease*, but 
wiLh BD^e of women on whom age lines 
are a) ready showing, 

Use it morning ami niphl with I1EKCO 
TlfRTLE OIL COMPLEXION SOAP 
for just two weeks and you will he 
amazed at the dilTerenee in your com- 
plexion. This lotion is absolutely rion- 
greasy i . - leaves your skin looking 
younger . . . fresher . r . Hmoothrr — 
and will be fully absorbed hy the skin. 



llilllrfilii']li'IHl!li;ill'll!,-,!l!r..H 1 i il ., ■ 



Don't just take our word /or if, 
rend what regulur users of remark- 
ttfolt! Turtle Oil Face Lotion say: — 

"I have already bought and used three 
bnllles of Turtle Oil Face Lotion and 
have been very happy with the results.' 

Mrs. AjC. Rut* 
"IIu'a thankful 1 ajn to have discovered 
Turtle Oil Face Lotion. It does all you 
say/ 

Mrs. SJK WJL 
*f Fell thai aflrr usinji il for a wi**k 
my skin looked years younger.* 

Mrs. UK N.S.W. 

The original! of these letters 
can be Impeded ta onr o/fcec*. 
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Kt'fttsi* alt substitutes Insist on 
genuine Turtle Oil Face toiiom 
hy HERCO in the round bottle. 

Sinrt ttt he. futHgrr lining rmt f i J jink t "U 

TURTLE OIL 

Face Lotion by Herco 

U/9 and fS/f 
at *ttl vftemiAtn rout giHMt *t*irr*. 
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IF, when picking up this 
is&uc, you 5 re too 
New- Year fagged even 
to read v put aside the 
paper for litter. The hook 
condensation of * l The 
Life and Times of Coco 
ChaneX' h fascinating 
reading, even for those 
who don't care about 
fashion. 

Fnr those who dn c"»T>~ m& 
rtnry is: ;i ffixw of j»iamor T 
n iTMiu r. JHirJ iiiqh life. 

Here an- some rjf-ar!s of 
Chand faabikm wisdom 

• Elderly ladies ihonid or- 
ware djf wwarrn^ - rt^mirf^ 
^rvItPH znfftwrf.' .f/ffT^J, 

cruelly than bare uppir 
tirms. Deep decolleies tire, 
recti more' harbtttie. Whn in 
the uinrtd wants fp see 
something tike that* 

• People fry /ff/ y<?«fi£ 
|$rZl mr^i wrtn'i nfiriVr ihrm 
unless they wear pruiineatiix: 
dftthrt. That's nonsense. 
Cl&tkgi hare nothing to do 
ivrth love. 

* * * 

w c r c espeelaQy 
wpih two 
[rrters in jiut th-mUmc 

Dne T from Mn j. 
Morns, of B»y3rt*atrr t Vir,.» 
was about the Toy* and 
Dull* 1 Clothe* To Make we 
puulkh'd ln.it Ociobrr 
Mr*. Minns said: 

molfl/rri pestered to 'pUasr 
ctii out a dress for my 
doth'! Sv afit* t that I 
would like to say thank you 
for the patterns of dolls 1 
cioihei. 

"My tt.n-yem~o\4 daughln 
is learning tu sew, and these 
patterns at<a proving intalu- 
tihit tn tracking her o$ lay 
out material and ruf and srti- 
an a smalt scale." 

The other letter w.i^ from 
Miv A. 1^ Tripp, of Mil- 
dura. NixW. She wrote: 

"/ mppone it m--t.f r titcurs 
to us to rnqutre just how 
eamn f<i he named, hut 
I did ash my mothet t And in 
my surprise the told me I 



m n cover* 



• Recugnific the forlorn ymm^ lady in 
fuvarf and BLin^las^efl? ITs thi^ weelc*a eo^er 
•rirl- I9-V«ar«ri|r1 ikiudrl Jnftlfnc MrT.-irth^ 




i he iinji wen token bj a tjndid pftjottwrapbei i 
AiIh'hn during a sightseeing 5tO[h»'er last year win 
Just in i- was on her way to New York via London. 

* 4 I T m afraid I wasn't very mtrrrAled in the ancicn 
mini cf Greece al tkat stage," said juMme, who i 
nnv, visiting her pare n I ft at Rose Bay, Nis,W. (Se 
fcarurc on pages 8 and 9 of this bsue.) 

I harl never been aw.ty Fr<nn home before, and A 
I could think uf was the ever* widening di^ance. 

"I was longing to hop on that plane and rum 
round again. 11 

Justine did the neat best thing. She flew to Pari 
to stay with close friend Julie Zscrckv, also of Rov 
Bay. 

"'Julie and her mother were holidaying in Pan 
and they were jusl what 1 needed/' said Justine. 

"They really burked mr up, and after two week- 
of laughter and 'good old times' fun with them 1 wv 
ready to fry London, New York, anything -yvni like- 
She didn't get to New York. In London she wai 
such a bit that she decided to stay. 



was named 'out of the 
li'omcn'i Weekly' 

"You see, I am the 
eleventh rhjtd in om family, 
and poor Mother, being 
bfesied with yet ami t her f was 
at a lass fn kiww jtttt what 
to name me. So, in your 
paper many years ago, she 
found a story entitled 
'Adm nne of Lorraine. 1 

"Innm that mmrrrnl / be- 
came Adnenrte Lorraine 
Horns by" 



Mr*. Tripp addrd 
noir about her pimmr* 

"A//ji/t,T and Dad. 
70-odd t §rt living in th 
nf Iti.Turw bless their h 
after feeding II mevth f 
rrr tithe nng two rfrp/fm^" 
Hal had going. 

"U-'/hjj do >v»u think?' 

Vtv think it\ good ft' 
bdeed, Mrs. Tnpp, ^ 
perhaps one of their neat 
rrwarch will he readinl! • 
t-hurming Irilmte tn them. 
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WEAVER USES 
NIONS IN THE 



1 



AUSE OF ART 



• Englishwoman Mrs, Margaret Grafton,, of Ea±i Sydney, 
ha* a curious arrangement witli her local fruiterer. Every 
few weeks he delivers sacks and sacks of onion skins to her 
door. Nov for cooking (for what on earLh would yon make 
with onion skins?), hut for making a special veUtiw dye. 





MARGARET CRAFTOJS relaxes on a 
divan covered icith her otcn work* a 
heaatiful, coanely woven rug of thick 
uittti. The tvalMumtiing is also worm 
in uool and has an ahntract design. 



$C A LLDRA W f $0 for the. tapestry she 
i> making stretches round the "loom 
room.™ Her husband is a film editor 
and tcell-knmrn painter. 



SPI!\M\C,U HEEL is "easy to use 
once yati get the han% of Mrs. 
Crafton goes out and I toys the wool 
direct from the sheds* Pictures hy 
staff photographer Don Cameron. 



LJ 

tor 



I 



IS, GRAFTON 
who lives in a 
I -riltj house with 

|wr uusband, Dennis, 
wn<} hwo children, Julius 
lirnothy j is a 
and has been 
• ; jive hours a day 
w f >;;ht months on a 
ipesiry for the C. B, 
U^ander Agricultural 

a Piv-byr^nitn f| >!- 
bring I Milt eight miles 
Jj ul Maitlartd. N S W. t at 
PucflV* ft well-known prnp- 
mee o*tied by thr- \mv 
(«• Airatander. Jt will accept 
Ij diploma, students in 

Hp 

!g Eragg tapestry, 1 *>f 
I drejEmrd to hane 
Kl -he altar in thr 
FH*I. It worked in magm- 
O&gJ -rich b|ne> jfiil 
J fpl' 1 j rdl inn t orange* and 
Pw, moted greya and 

K*ie 

JNh Grafton mkJ: "Tw 
p ofilv tliTce- baste dye? — 



indigo* a plant uxirart. for 
thr blue-;, onion skin* or 
saJTron for the yellow j. and 
i-nrJiini'rtl, frt.nu I he ynnuni- 
up cochineal bug, fur the 
riiiik>/' 

Shi 1 geti thr ivoii] „dmiM 
Ji'jlii Llir sheep'* back lor 
Sir] weavmt*. She visits the 
wnnkheds. rhoo.irs the 
grea%y wool — common and 
hlark and ha.% it delivered 
id hm home. 

'Hutu" she said, "I spin 
it myself on my wheel, take 



L hut i he prgam( dyes axe 
ju.ll .iv saiififarlrn y, itnd the 

tplpa m&rveUaui,' 1 

L'.uially weaver* work 
From drawings done by 
*omeonc else, hm Mrs. 
t^rafron i* n trained painter, 
and i$am all the di ^iyn^ 
h rrs ell. 

Trn.s la pes try is bawd on 
\hc prophecy of haiah: 

"77ie moll ihall alxo dwelt 
with thr, iamh. a Uofiard 
ihalt lie down wiih ihr kid t 
utid th- < r d!f tirul .'fir you as* 



By PATRICIA KENT 



it down to the bun dry and 
WUjh h uiiJ> and water, 
Tht-n I treat it in a .special 
svUy I (hat i a trade Hxrei i 
.jiii I ,lye it. 

"I ran get many nhade* «f 

tJ>e o nlui f>v trctttii^j Et 

ilighlly diff. rently brfor* 
dwimj." 

For this projeei Mrs. 
Grafton wo* nskrd to o.^e 
rnnur.d n^ifrnal* wherever 
fji - *. 1 1 • 1 ■ 

"I dr. hm ..hrmiial iH 
for .^oine ilfiittgj^r *he said 



uml a Jitilt child jhtiil Uad 

"When I t was commt?- 
■sinned hv Thr anhiieris lo 
do the wptWjfTy, we vnoke 
iii n-\ maJ smjji'-lr r-- rnnne<led 
with the fiAlruf and decided 
Otl iliii [ext." the fund "We 
felt it wiw a uiiiahEf 1 tHh iih' 
for M JSTifiihnr.il n>l|e^r. M 

Mr Grttftan mudled fnr 
yttoti ai the Wolvtrharttptou 
Gblteg^ (?f Art in Eflgland, 

and was tliot.t j n to exhibit 



with the London Group, i 
highly resided group of 
young ^vant-garde painter?. 

'"Then, wlien we earner to 
Au^tndia nine years ago,^ 
she explained. ,l I bfpan td 
Tc-el dis<aLi«iiied wiiii paint- 
int;. I wauled (o di> fionie- 
thiitu, creative and| feminine^ 
Sq f rhose wpa\'ijjg. 

I stndird wuh the wcll- 
knoAvn Sydney weaver 
jEwira Hnnth. .inri Lcamerl 
thf* ba.iir Tr't-hniqiin r>i ihe 
j-raft. 

I work nnly in wool— a 
Trr'ntcndoudy satisfying 
rtv j dmm, and one which haa 
iji-en oH'd fur 1 1 id Liquids of 

years." 

To Mt"^. Oiafton lvenving 
i? vtic of thr major formfi of 
;i m isi ii ,'\]jresai<jn, and idle 
Ms it h a BStt&tfltt that ifi 
limriL' in hr'i-rnvje tjernrn- 
doujly pnpcilar in Aiiilralia. 

'^ITierc are lots of young 
art ptndCOt£ in Sydney who 
are sbowing H iiue.rest 
lit ivruvitij! now," Nhr said, 
' They n- nMlLunt; it 1 - paten- 
tisl if. a pfeariv* and Mniufy^ 
ing :i ri forTT1. , ' 
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NEXT WEEK 

For new cooks 

(who think preparing food is hard) 

For good cooks 

(who would like to he even heller) 

— there?* a treat in store! 

In next week's 16-page liftont 
(beginning a three-hook series) we 
are presenting Part 1 of oar 

COMPLETE 
COOKERY 
COURSE 

You'll want to keep these lif touts 
(in fact, youUI treasure them!). 
They're packed with concise in- 
formation and recipes, too: a 
marvellous compact 4t ready refer- 
ence" for the kitchen drawer, 
Next week, Pari 1 is all about 
meat, fish, and poultry. 



That fumtpus ( fictum/il) detec- 
tive Hercute Poirot puts few "little 
grey cells" to work in 

"The Case of the 

Missing Will" 

by Agatha Christie 

ViuJel Martih mutil find her oncle'n 
missing will or she won't inherit his 
vast eatate. Will she lose her iulieri- 
laure? Don't miss the complete Poirot 
advcmure hy the Queen of Crime. 



You look your best ■ • . 

You feel fine - . * 

Bui how do you sound? 

While a [i pearanr e ni a k e * an 
immediate impact, a piea*aiiL voice 
will win more friends and influence 
more people. Speech expert John 
Clement* tells you how lo "produce" 
your voice and how to use it with 
ronfiden.ce and pride in 

HOW TO SPEAK WELL 

* i* * 

Writer Susan Yorke has lived all 
over the world: in Malaysian hunga. 
Iowa and London flats, in a Kashmiri 
houseboat and a Mexican mansion 
(with "hie" and "hers" swimming 
pools) - i , and she describe* her 
home-making on five continents in 

"Home is where 

you hang your haf 9 



Nates an a 
housewife's 
bugbear 



now OTHER 



By CLAUDIA WRIGHT 



# Why doesn't someone compile a housewife's 
dictionary and define "dish w as Something that 
has to be washed" and "dish-washing" as "some- 
thing that can't be avoided"? 



4 WOMAN starts 
washing dishes when 
she is old enough to 
reach the kitchen sink 
standing on a stool 

And as Jong as she is 
capable of making a cup of 
Tea — even at 99 — she 
■-till has to Hash and dry 
lubes. 

No wander a female finds 
treat satufacmui in hurling 
dubes when she gets mad- 

Oh t yes, there are dinh- 
^ashing machines, but 
r hey 5 re expensive and nor 
.ill kitchens can yet have 
ihese big, beautiful labor- 
i utters. 

And dish - washing 
machine* ran be irirky. 

Take a friend of mine 
^ho was hatching. He came 
Lome from a party and a* 
Ms wife was due back tiesrt 
day he decided to clean up 
<he week s dishes. 

Cosily 
error 

He carefully star/feed 
rVflrythjjig miu ihc dish- 
wushing machine iind 
Ripped the swhrh. There 
waq a frightful noise. 

Kxaclty — he bid siarked 
everything into rlie washing- 
machine which was wmiJar 
in culur and size to the disti- 
washing machine. 

if is mistake proved a 
trifle ejubarraflsinji, and ex~ 
pensive. 



Seriously, f don't think 
I'd henitaie abuut knock- 
ing down a wall to fit 11 
dish- washing machine into 
my kitchen. 

Because I hate washing 
and drying dishes 

My burden is made easier 
by my husband, who is 3 
mo^t cheerful dish-washer. 

In a scientific time-and- 
moti on -study way he hn* di* 
covered the numbet uf 
scrub* that make # dish clean 
and the number of wipes 
rhat make if dry. The same 
for pots, cutlery, and glares. 

Mathematical 

The Wright theorv on 
dish- wanhing: Scraps dishes, 
Gil siitlt with hot water And 
determent, and pile in dishes 
and cutlery. Allow to soak 
for a few minutes. 

To wash a dinner plate, 
count to five when mopping 
the inside and four for the 
oitrside; and for hrrad-and- 
butter plans, bowl*, saucers, 
■ind cups, allow three foi the 
inside and outride. 

When drying the dishes, 
count one and two and three 
for the back and front of 
inor.i vessels, Alluw nn<- *rr- 
ond each Tor drying knife, 
fori, and spoon and loss 
straight into drawer. Count 
five when drying inside of 
cups and glasses and four 
foj uul.Mik-. 

Sort crockery when dry- 
ing, then put ihe whole Jot 
away to^eiher. 



To deal with saucepan*, 
sprinkle powder detergent in 
rhr bottom of each and add 
a little water before starting 
the wash -up. 

This, my husband main- 
tains, makes pot -cleaning 
simple, (The pots I bum 
regularly when cooking rice 
defeat him, though- Nothing 
cleans fjiem \uui\ thev frfcjH! 
soaked lor at least a week.) 

f thought our successful 
method may he useful to all 
thoie men who gallantly hHp 
out over the kitchen sink' — 
those kind souls who sej- 
dom show any enthusiasm 
for washing or drying dishes. 

And when they do, they 
take the "how it should br 
done" approach, wash every - 
dnng in sight — including 
the soap saucer — then walk 
away grandly leaving the 
drainini>-board awash with 
water and a fat ring in the 
sink. 

Is there a man alive who 
mops tip the sink a her be 

washes the dishes? 

Huw do other people 
approach dish-washing? 

i thought: A scientist just 
wouldn't siand and wash the 
dishes in a conventional way. 

A professional dish-washer 
muitl have a jrt-age approach 
to them. 

And wouldn't a mother nf 
12 ehiJdren have to use a 
streamlined system or go 
crazy? 

A scientist does have his 
own theories on dish^washing, 
but he obviously takes more 



1 rouble cleaning bis pj? m 
and test tubes. 

Dr. John Sanders, a : 
list with the CS.1.R.O .. wj 
some years ago did re*' .irij 
work on detergents, 
there is not mm li one 
do to make washing d 1 
less painful 

But for efficiency 
recommends using soap - 
s:eebwool fen the pots 4J 
detergents for the db.li- 

Dr. Sanders said, "\ 
you use soap on metal, I; J 
jit aluminium saurrpii ,., 
work* up a liquid him. 
when rinsed the water : 
orT fifce water off a du 
bi.ck. 

"You really only haul 
shake the saucepan to 



Attack of 
conseienee 

He recommended r : 
of dishes. 

M Tt is best not to 
dishes/" added Dr. S-.i 1 
'*but to stack them 
rack and leave them t 

"Bui," he said, +, 1 9eem| 
get conscience-stricken 
ai;tnma(ically dry the dill 
whije I m talking to 
wife." 

Dr. Sanders said thai 1 
four children he and hi ' 
have a reasonably big * 
1 P 

The fastest dish-w:^ 1 ] 
Melbourne must oe f-r 
Selletto, a wispy 
Italian womnn who wo U| 
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PROFESSIONAL diwh*wfX*her Emma SelleUo eopej ieiJh dUkes during ihe lunch- 
hour at a Melbourne e*pr*$so her,, Co-w orkcrs May the U Melbourne** j attest dish- 
washer? and her bo** *uy* she** "magnifico" She always tinge* in cold, 
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PEOPLE WASH THE DISH 



jpimry-Tnaid at Pellegrini'* ished hornei twice thr ii?e 
rtJTrr bar and restaurant in pf a normal one. 



Baffle Street. 

i ? [tinTi « one of the 
(ityS largest establish men is 
dishes are still washed 
bv band. 

Jto liines would not suit 
ijg iLW or routine of the 
bar and restaurant, said the 
Mr. Leo Pellegrini. 
w Bui we do not employ 
$ia-v ishers, We have 
pjptr maids or kitchen- 
hisn'i *ho serve food, pre- 
pare vegetable*, swmJ wash 
dufte* 

JUr Pellegrini trains >iif 
^Italian staff in *his per' 
H ,, n J idt-vrashing method*. 

Hf concedes womm are 
(filter dish-washers than 
mat 

Of Emma the dish-wushrr 
WiiJ: "She i* magnificat" 

Three years* 
rtHiee 

\\ miehtime when wait- 
ing -rnmers queue on lo 
thr. 'i tp-ith, Emnui stand* 
t i r -ink, which Jarre ens- 
i m and Washes dulses by 
the hundred. While she 
■sit she takes ruJumi'Ms 1 
ifei relays them In Italian 
to the kitchen,, and often 
jries her hands quickly to 
i ustcuners with food or 
it money. 
St- ..ays her speed with 
isln- : . i 'J the result of three 
-.11 practice. She washes 
■vmihurg in hot water, 
mm o cold, and for glasses 
mon slices to the rins- 
Lg w.itcr. 
Ltj a> biter she finrl^ she 
tu wear rubber gtovea 
li the rinsing water is 
paid 

When drying dinner plates 
be? fellows the bow' rule of 
rhe harL and front 
if tbf dish simultaneously in 
do i'ar motion, following 
i can tour of the- plate, 
I iti way there in grace 
r vr merit," said Mt. 

bread - and* - butter 
he takes at least six at 
, and wipes the lop 
ttom plates together, 
lace* the top one on 
lOBq of the pile, 
saves time picking 
If 'if ! drying plates i n di- 
al! y. 

i. d!y t Kmma doesn't 
p* cJ tie dishes* and neither 
it husband. So even 
It h.- . little Emma has to 
washing-up. 



ptlldren 

Ni ne ever says, "'Leave 
* u he* in the sink.. Ma." 
Mrs, Amudie L'Huillicr, 
iitanc, mother of 12 
•ialr n, aged from 18 to 
W K-an, 

j rould face one of 
watrwip* next mom- 
he asked despair ingly, 
*tn. L'Huillicr uses two 
sets at mosl meals, 
fnrronateJy she has no 
ulty fitting every- 
^ n her sink. 

l.tid^nd mnalled a 
from an old demul- 



After break fast, when ten 
children go off to school, 

Mn. LTluillier spends re 

than an hour warning dime-i 
and putting thrm away. 

After the even in e, meu.1 
foot of the smaller children 
dry while she washes, and 
this cut* down the time by 
half. 

The children Mark ihe 
dishes on to a lea -trolley, 
then wheel it to the cup- 
boards. 

Mr* L'Huillier has found 
no magical way to do the 
dishes. 

- She approaches thrm 
tali nly and says* "Practice 
make* pesid I I think die 
worst pan is stacking and 
scraping." 

Her parti iic com met it was,: 
"Me iv.liii ;i w :i i h i n g - 
machine: 1 No! I couldn't 
.Maud To waste all die good 
energy that we have in this 
house." 

Sadly, I discovered therr 
was no longct a chief cuuk 
and bottle wa^firr at huTfls 
or restaurants 

In today's commercial 
kitchens a "pot w-aJ taper" 
carries on the tradition of 
the professional dishwasher. 
The conk just cooks. 

The "pot walloper 1 " 
washes the pots, pans, and 
utensils that the press-bun on 
dish-washuig machines can't 
clean. ■ 

Hit is a low-prestige hut 
well-paid position, and one 
usually filled by newly- 
arrived migrants who Tram 
Kneli&li while they shine pens. 

And as for that old 
t n nam fihfjut customers hav- 
ing to wash the dishes In' 
cause they can't pay the 
hill, re<aniiTants and hotels 
have forgotten it ever 
existed. 

Wash-up 
on ihe run 

On the rare occasions 
these days when etistumers 
cannot pay, they are put on 
trust and asked m rumc 
hack Ijtor jud ^eltle lhi a 
account. 

Asking people at random 
about their disih-svflsliing 
habits was as en ie ruining: as 
the latest gossip. 

Gadabout radio person- 
a lit v Binnie lajm .says she 
does her breakfast dishes on 
the run, dnsned for the office 
in smart dress, hat, and 
htyfi-heel shoes. 

"I hate coining home to 
I lie dimes/' iaid Jiinnie T 
"jnd at night, a* soon as I ve 
eaten a course* I jump up 4 
viash rhr dishes, and pot 
them in the rack. 

*Tven after a parry — 
b a.m. or nor — I wash the 
dimes T know HI M 
worse when I ^jkc up than 
when, t go to bed." 

Wid.jurr and ^nwtdfattwt 
of five, Mr. 1*. C. Sjuythe. of 
Elwood, doesn't sleep «i wtfl, 
30 he leavea his dinner dishes 
and washes them when he 
wakei during Jhe night — 
noiully at 3 a.m. 

He tiki* labor avrr itV 




MOTHER of 12, Mrs, Amudie L'Huillier ^ »/ Nviitttnr. usually htu many willing 
helpers at washin^up time. Here, from left, are A rtne, 8 % Mary* 9, Dominic, 6* 
MfirreUe^ 2. and Vincent, 4 7 all lending a hand. Sink is twice the normal 
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and wasluug and drying 
every thing most Lliurougldy. 

lie finds dwh-W^Sllltqj a 
great relaxation — says it 
help* liiii i sleep b ter when 
he gues back to Led. 

Mrs. Kihel PS^Otc, "1 
Toorak, throws -aJl the dishes 
in the sink and while they're 
soaking goes off to have a 
long phone conversation with 
a frienrL 

By the time she gels back 
to thi! sink the water is 
enid and she has to sian all 
Over 3gain r 

But breaking the <Jiore 
wJlli a gwjd talk is the only 
way she ran approach 
'* those nauseating dishes.'" 

Young married couple Mt. 
arid Mrs. Kay Kennedy, huh 
of Hut-wood. like- to make a 
game of dish- washing. 

Explained Ray, "1 lik* 1 CO 
ktnitt a race with my wife, 
Jill — as she washes T like lt> 
dry as fast ao she ran get the 
dishes out of the water. 

Pianist'* 
hands 

"This way the washing-up 
only lakes (he lime it requires 
let clean the dishes," 

I ihiMtghl concert pianist 
a n d composer Margaret 
Sutherliind would be very 
reluctant to put her hands in 
the waih-up water. 

li U's an old wives* rale 
that hamfo are ruined by 
dish - washing," sa id the 
pianist. "Of course, you must 
use a mild detergent. 

'T.ul ftMi-w.i-.huu; certainly 
doesn't make hands inum- 



iblr. my hands don't 

shrivel up in water, I don't 
* Vi 1 j i wear ylnvi'S. 

LJ 1 find when I'm in the 
midst of composing it is 
good to get away to the sink 
:uid let i he mind wander. 

"However, I can't say I 
like washing dish est T ' 

ftacllclor and TV pro- 
ducer Cliristophrr Muir, who 
has his own flat, said he 
avoids ever having to wash 
dishes. lie goes out to have 
his meals as often ai pos- 
siMe. 

Another tiat- living bache- 
lor, journalist Mike Jars- is, 
blushed when he 3aid he 
;i!wiiys has to wash his dished 
BEPORE a meal— otherwise, 
no rrmkery! 

Mike said sometimes he 
and Ins Hat mate gel so far 
behind with their dish- 
washing that they have to 
call in help - riieii girl- 
Fi rends. 

I d given up ever finding a 
viril who could say honestly, 
"I adore wanliing diafca.^ 

"I Tien I met mndcrn 
prunrer. French -born Mirka 
Mora. 

Slir wi-iu utoi tapuiTTA 
ahoui dim -washing. In fact, 
Mirka, the mother of three 
sons, fvnds it a I i r.n>- \<<t 
meditating and dreaming up 

At her converted cellar 
home in Collins Street, City, 
Mirka said she finch it sp. rial 
[ li'a'iun- in dish-washiug. 

"I ihink of the adven- 
hiruus life of a flip Of 
plme," said \firka. "Objecln 
have lives of i heir own. 



,J Then 1 think of i He- man 
who fitst thought of the 
design of the cup and left 
5.i me trace ff himself. 

'And I feel such a lot for 
an tigfy cup. 

"Often over the jink 1 
re member whai happen t'd 
dtirotg the meal— surely it is 
a blessing to have dishes to 
wash aud have had food on 
I hem — we forget to think 
about the simple pleasures. 

"Washing-up gives me 
wnndrfful material for paint- 
ing — the d liferent colors oT 
ihe detergents, the form of 
the Hull on top r and there » 
movement in the water all 
rhe time. 

Tinted 

wafer? 

"BecauNr dishes tlnn't 
demand lou much coneen- 
iraiiun, I lian't- fiad $apK 
mom profound thoughts 
the sink. 

"Occasionally an idea br 
a drawing comes to me. 

"And I do love to clean 
my paim jars in the wash-up 
water — the water becomes a 
btamifuJ coloi and it makes 
me feel mv housework and 
umk are not separate." 

Then Mirka laughed 
quietly ;md *aid, "Of course, 
women who gel bored doing 
the dishes could tint their 
wash- up warer with color* to 
*mt their moods^^ 

A marvel ions though 1» 
uperially whpn you're hav- 
ing one of tlu>se mean red 
riiuods hrfhitght on hy the 
waihing-U|*. 




C.SJ.R.O. tcientut Dr. 
John Sanders wtuthet 
up otier the laboratory 
Mink. At home he helps 
with ihe dishes , hut 
says little can he done 
to make dUh*wa*hing 
a less painful ordeal. 
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Clean, wax and polish as you dust 

with Mr. Sheen 



Just spray Mr, Sheen on your mirrors, then simply 
wipe over to remove smears and greasy finger 
marks. There is no hard rubbing, because you 
leave the work to Mr Sheen. 
Mrrrors stay brighter longer because Mr, Sheen 
polishes as it cleans. Use Mr. Sheen Lo give a 



long lasling shine to all the surfaces you clean. 
Mr. Sheen polishes furniture and plastic surfaces; 
cleans and protects your refrigerator, washing 
machine, stove; cleans Venetian blinds; and makes 
chrome even shinier. So clean, wax and polish the 
easy way . , , with Mr, Sheen. 



SPRAVN Wirt 

i'UCONf and #** 

, p OUSH 




SPRAY OH MR, SHEEN AND WIPE OVER FOR A MIRROR SHIHE 



c 



»iy 66 
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Advice memo to secretaries 

You've got a lot to learn if you think the job 
consists only of typing and shorthand 



SO you have decided 
» be a stenographer. 
You have left business 
college with a typing 
y\iy I unhampered by , 
havrjg to stop to rub out 
errors (no rubbers :tl- 
!o*< :J at business college, 
ju^i tarry on typing in 
a speed test); a short- 
h.i; speed based on your 
km iv ledge of Hansard 
grammabgues (which 
yuu will probably never 
life throughout your 
0cc life); and instruc- 
tion.-' on how to behave 
— Never bring your 
per nal life into the 
ttffiic/' '"Never correct 
the iKJfs?/' 

1 1 idy, you still have much 
\o I rum. 

Wli.il type of man do you 
wain lo wnrk for? Unfnr- 
lun.ji iy, litis is too perianal 
Id discuss when vou apply 
for he job, yet it is very 
imp. nant. 

Ho you want to work for 
i li. !sk, efficient buaine*- 
iiui hi an absent-minded 
prtiffssur? 
pi) you sympathise with 
i r ; f i who fusses over de- 
ir would you cat! this 
g time and poor ad- 
ation? 

ir men have trouble 
i iding ii seruence 
dictating, bogging 
them '-rives down in gTarn- 
ides. If you shine «tl 
.. you may tun cnjny 
working for such 3 man. 

If you become rattled on 
a tv job, do not work for 
i who must constantly 
deadlines, such as an 
ising executive, 
have a woman as your 
very rare, unless ynu 
hrh-'- the ■rtenographer In 
lebarjM q| typing pool, 
ke men, women bosses 
tary from bring very strict 
to r-'Lremely considerate, 
So:ne jjirLs prefer w<yk- 
' for one man, others" 
| working in a pool, 
|far ■ . era I men. 



Uvaya on 
rour toes 

In j pool you are con- 
sul •. on your toes^ a*s each 
tan work is different. On 
m other hand, by working 
u f I it' man only, you gain 
I \bt. ough knowledge of his 

V( ir new work-males wiU 
* '0, "You 11 never find 
Jotl t office as odd as us.,", 
fitfi let this worry you. 

m iaff of every office in 
'Jiir dia says 

Ani you will tell it to the 
' toho, unbelievable though 
ieem now, will, in the 



distant fumre T replace you. 
What * more, you'll firmly 
ln'3i'-vr ft. 

He fore you st art, realise 
that by being human you are 
going to make mistakes. 

Rrali.se also that the boss 
to whom you nervously hand 
your first work makes 
mistakes far which he will 
lie criticised hy his superior- 

Yoti tan avoid rlcmcntaTy 
rrrors at the Ix^inning by 
asking. 

Perhaps the girl you are 
replacing will traiifyou. Slur 
will tell you whether the 
firm s Inter* commerire with 
"Dear Sir ,( or "Dear Mr. 
Smith," the nurnijer of 
carbons tu do, which IcUer- 
hcad to use to a particular 
circumstance, the official 
title to type under the dicia- 
lor s sijEmature, and the lt>! 
bfttgr import am druifs which 
vary from office to office, 



• u Vd be bored stiff Ivping at an office 
tletfk aJJ day," J heart! a nnr&e say recently. 
"Y«iTre doing nothing to help other people, 
and yonr conversation after work Is limited 
to what the lioiw said to llie clerk 

Her frienti, u sehoolteauhcr* agreed, Ai a 
Btenographer, I diBagreeil. 

A girl who works in an office — be she a clerlt, 
Typist, stenographer, or fop-flight Acrrctary — is helping 
rrhrr people. Perhaps not as spectacularly as doe* a 
nurs: relieving pain cr a J chool teacher instilling 
knowledge, hut haw could modem-day life carry on 
without girls to type for professional and business 
mm? 

If an office girl takes no interest in her work, her 
ccnver?alinna] range is ahnoM wire in br narrow. Bui 
if rhe lake* an inlcliigcn' interest and uses her iiutiattvr 
in her job, ?he will net be bared, nor will her convrr- 
saiina bore; others. 

Al a meeting of girls, «ueh as at a shower tea, 
walch the unrfes and schoolteachers form their own 
grnups (o in Ik shop. 

It is the off ire girls who mix freely , 



By AWWE twRENWLLE 



by ihr typist rcpluybn; the 
tape to dist]ii,[niish words. 

An occasional nigh J of 
working overtime occurs in 
iriosi office However, some 
i nen who always give their 
(tfenegranhera an extremety 
lar^i 1 - volume of mail do not 
realise that ihey are doing 
so. 

If yon feel you constantly 
have too -much work, neces- 
sitating working lack regu- 
larly, or worse, taking work 
home, compare your work 
with that of the other girls. 
Perhaps you are slower than 
they. 

If yon if el ynu are jusii- 
lied, though, put your case 
Brrnhf iQ the boss, and if the 
position does not improve, 
leave the job rather than 
struggle on unhappily under 



* *Takv a Ivttor. Miss Jonett," can be 
fun, wo/ frightening* if yon A«om? 



HOW TO 



Gradnatly ynu will get tu 
know [lie bw lik^.s and div 
likes in his work. 
■ Does he want to save your 
" working time by posting a 
Iciilt with his inked cor- 
rection on it^ Or does ho 
want a page retyped for the 
sake of inserting a ronuna? 

If you have no work io do, 
does he like yosi to look busy, 
or will he allow you ta read 
yotir library book? 

Now you must learn how t 
to manage your boss, unless 
his previous stenographers 
have trained him woM. 

If he dictates loo quickly, 
ask him politely to pause 
while you ratth tip with your 
jhorthancL (Perhaps you are 
nervous^ jurha^ alow. If the 
letter, you must practise to 
improve your shorthand 
speed, 'lite rest of the advice 
that follows presumes that 
ynur speed is average or 
fattier.) 

After a few nucii requests, 
if not the first, the bowt 
should "get the message" and 
dictate more nlowly- But 
some of them need remind' 
ing day after day. 

The alternative is for you 
to fit-under. leaving spares 
and making bad outlines, 
hut the hope that your 
i-hut'thand will make sense 
when you type it out is sel- 
dom realised. 

The result is an excess of 
time and worry spent in 
typing a wrongly worthed 
letter. It in worth thr few 
extra scCandit of the boss' 



time if he stows dow n to dii - 
i-i re- at a reasonable speed. 

Many men forget that 
technical words, common to 
them, are unknown to the 
Meiiographet. You have every 
light to ask him in spell the 
word slowly. 

If you miss a word, ask 
a I the next pause, "Would 
you like me to read you 
M hat you've said?" Hesitate 
doubtfully — not urtcompre- 
hendingly — over the word, 
"implying that you are not 
happy with wh;t l he has said. 

He will voluntarily re- 
dirTatr tile phrase, often 
using different wording from 
what he said originally. 

Result: he has the impres- 
sion rhal you are efficient, 
Ijut too polite to correct him 
openly, and he is saved from 
knowing that you "goofrd." 1 

Just as annoying as an 
over-speedy dictator is one 
who is too slow — gazing out 
I he window in thought for 
long pauses between phrases. 
Your mind, however con- 
vcientiou* you may be, wan* 
rfrn- 

II is sheer hard work to 
learn to take dictation from 
a mumblcr, a speaker 
ihrough a cigarette or pipe, 
or an emitter of prepositions 
and conjunctions, 

Tt is a waste of time for a 
boss to dictate an address in 
full when the letter under 
reply, with the address on 
the letterhead, will be gjven 
lo you. 



MANAGE 
A BOSS 



If yuur boss writes out a 
letter by hand and wants to 
ensure that you understand 
his handwritings do not h j t 
him read il over lo you. 
You should read it to him. 

in this way any mistake* 
you make ill be picked up 
at once. If he reads it. you 
will not readily notice diffi- 
culties in his writing. 

Infuriating it & to type a 
letter carefully, then to have 
the boas say, ' l Thai*s not 
the exact shade of mean- 
ing I wanted to express, t 
ihink Til alter that. ' ; 

Need lo be 
philosophical 

This, and other haUits, 
vou must accept. 

For instance, there is a 
mad panic when you rate 
to hnish a letter that mutt 
go by 5 p.m. The next day 
— or even days later — you 
discover that it was not 
posted, because the dictator 
decided to alter it, or 
found thai lie had made a 
mistake in it_ 

Somc girls like typing 
from a tape recorder; others 
du mn. If die dinion i.i 
clear, thi* work is no trouble. 
However, if the speaker is 
not using the microphone 
and volume controls cor- 
rectly, much lime w spent 



constant pressure, Of course, 
this case only occurs rarely. 

Most men like io think 
their job is very important. 
H i hey constantly complain 
about their great volume of 
work, and the frequent 
ringing of the phone, you 
tan be nunc they are not 
overworked. They have lo 
Say this to booai their ego. 

"The ones who are ea.- 
tremeJ) 1 busy have no time 
lo complain, and their over- 
work is obvious, without 
D&d for advertisement . 

The extreme of trying to 
loot overworked is to carry 
an empty briefcase. 

Their personal Lives may 
make your bosses pleasant 
or testy with you, as the 
cave may he. 

One will demand hi. work 
to be given top priority 
("Why is my work less im- 
portant than Mr. DoeV"); 
another will ask hesitantly, 
"Would you mind doing this 
when youxe free? Thank 
you so much/' 



tiorrcc lions range from 
roaring at your "sub- 
standard work" to an em* 
barraswd "J didn't make 
myself clear. Do you mind 
if I write on your nice 
typing?' 1 

The office wolf aside, 
some bosses treat you as a 
person. They may Lake you 
lo lunch and yon and their 
families bernrnr frirnrlL 

With or her bosses you 
maintain a friendly footing 
within the limits of ihe job. 

A very few treat yau as a 
machine. 

One stenographer will 
work well with a boss, while 
?nol her clashes with him. It 
is a matter of temperament. 

A fccnior secretary ran give 
the junior a feeling of in- 
feriority hy her efficient air, 
hut I once heard of a top- 
flight atteettry who couldn't 
change a typewriter ribbon. 

Sad it "k thai, being 
human, even the top-rating 
Miss Efficiency Plus makes 
mistakes. 

"Ant I booked on that 
Fight?" asks the manager. 
"Yes, Mr. Doe," M i u 
RrTiciency assures him. Then 
rJtfl has doubt*. "Is he?" This 
happens sometimes even to 
the best-organised secretary. 

Frustrations 
by the dozen 

Private secretaries can 
have very frustrating days. 
Mitch lime is spent, for 
instance, taking a phone 
message for the boss, just as 
the caller has hung up and 
the message is written, is 
comes the boss. 

Many girU working in an 
office do nut just *ii at a 
desk typing all day.- 

They may take phone 
messages, relieve the switch- 
girl, do filing, clerical work, 
receptionist's duties* book- 
keeping, and secretarial 
duties, such as travel reser- 
vation* and composing 
st raigh tforward letters for 
their boss, as well as short- 
hand and typing. 

The best advice to give a 
r.irl who wants to succeed in 
office life is this; 

Remember that every man 
ix a small boy at heart, so 
laugh at his jokes, no matter 
how weak they are. Though 
some of them are surpris- 
hiE^lv (joodl 



IV B. Always laugh 
at his jokes; some 
are even funny 
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MODEL IN 



A MOD 






ROMANTIC chiffon cocktail (rock by Mary Quant h 
Justine's favorite. Her hairstyle is achieved with two 
hair-pieces she had mode specially in London — they're 
now treasured possessions, worn day and night. 





STARKLY simple "day dress" — again by Mary Quant 
— looks just right with Justine's 70-year -old gold fob 
watch t Qriginofly her grandfather's. Justine's parents 
ga*e it to her for her 19th birthday in November 



MOD WHIR 



"rTlOPAY^ successful model has to 
A he a termed actress.'" lovely 

Justine McCarthy said. 
*'Fnr jr* the models 'mood' that brfci^ 

life to tin- gaimi'iit ahe wears. 

"Gun* are the day* of the traditional!? 

"haueluv' Piiu ] k fashion poses in ihc glossy 

ma^i-uncs, and I hi* look of the thorough- 

bred rUtilu—luw " 

According to Juslim-. tin new password 
with photographers and 

"We (-ad 'think pretty/ 'think <razy/ 
"rhmfc. soft/ 1 Kink anything-you'like, so long 
ui we live with the mood of rhe enuy pants, 
tile romantir evening frm k, *>r tbr chic 
suit we're modelling/' ihc said. 

J u^ine recently returned to Australia to 
spend iChriHTTtai w'tit hsr parents. Mr. and 
Mrs, Justin McCarthy , Rme Ba?« X.S.W, 

Sim' 1 nhc I r hostile fm thr firti mm- in 
April (she was 18). her ytriking looL*, 
friendly manner, and hard work have swept 
her to the top of big-time modelling in 
Lumpe. 

Working from J j inrJiin , Justine lia« bt*35 
feat I ri n Hi- rovers <>i I _' $li^*y maga- 
zines in seven month*. 

S]if? hat travelled to Spain, Italv, Ger- 
many k France, Form gal, and Ireland on 
pbotogt^nnie as^i'-mniem-. 

"'But 1 really lelt like on amateur warm 
I first arrived in LfMidoit/' ihe *aid, 

"J a Australia I had thought there was 
little more to modelling than a variety of 
hairstyles* make-up, and "hand-on -hip, one- 
foct-rdore-lhc-olher 1 type poses. 

"How wrong I wa*r! My fir*1 jo!) was fnr 
photographer Michael Bois We worked for 
a morniiiL', then lie announced that I was 
decidrdly no tttodci, bttl said 1 had potential. 

"Michsei *rtd his wife* became rlose friends 
of mine, and I owe any ^urrefls to them." 

noyj i* noted for rhr "mnvr-nvi"" ijp 
his work, and he taught Juttinc what to do. 

Tricks in pnsitttj 

"lie took hundreds of pi- \ mr± of me in 

mil iparr time ; mi me to n«,c m) lejgS 

and aim-, unli effect — m 'jUlgfc paw wit, 
of my face ;md body, and >traighTcn the 
Othei sirif k di'iilv." iCud Jus'iih- 

"And move WITH the g it mem I woie/" 

Two other Favorite |jhotopruphei>t With 
Justine arc Barry Lategan and Vopc's 
Norman Kales. 

" U-i ii v aimed for J dreamt soft, romantic 
quality in his work, while Norman, different 
B.^ain from Mirlwel I'myv believed model 
should not 'take anav' from die. garment 
ihe should \»- elegant, ttrhrfiird. cool." 

juoutrS liivciriie alignment \%a\ working 
for "Toiler" magazine at the Paru collec- 
tions List July, 

"I jutt couldn't believe 1 wa< in Paris, 
let alone nt the collections 

"Having Nike Arrii»hi, an old schuiil- 
friend from Sydney, .is my unexpected 
co-model just added in the excitement " 

(Month* late* Justine went to Germany, 
for an ail lor a cigarette firm, "Who do you 
think the brunette model for the ad. wa^- 
Nike, of I'uurart" ihe said. *'Bnt we hild no 



Much more terrifying was Jwlme 
Sitg^ghnidil at j mannequin — at rhr I in 
Fashion parade of the ve-ar, the 1984 Briuill 
Kashion Awards at a hifj London hoi-'l 

"But what an ot dealt Such a far 
from the mannequin parades I had kn 
in Sydney de|iarini^ni hjhm 

Vl li wat a theatrical production reaJlt 1 

Twenty mode-is were Imoked, mi»i 
I he others being flown specially frnq| 
T $ Itafy, and America, 

"When I taw them, w sleek and stiKn] 
and experirnerd, 1 f* lt like tht . i 
cousin, and would have fcwtn, atieiliin 
run away. 

■"Instt-ad I spent two davi rehearsin. 1 . 

"Uehind thi' iteeiiei c<n h model lu I , 
Jon£ drR3»ing-tabk staefced with ever) u 
manic rnaJce^ip neect her pwQ per^o; 
dte^sei, and a famous haunts li t to rln 
her hair for each outfit. 

* l i\s for the show it*clf: 

4 'Thrrr werr elijlu doors on to ihe amuJ 
nnd any lldng lietween eiahl ant] 10 modi 
l^alked on at the same tinte. 



r 



By 



MARY ELLEN JGHHSQJS 



"Nut one collUion T either! We rnamlk 
at i lair theatrji-nl direction. 

Uiirn 1 stiwwed Couirepes' suit, I 
to walk through a dofflf exactly in ■ 
with anothn girl wea^bg the same Slot i 
a different color. 

"We were tn move a> one person, 
as wc whtared our way atiout the sla^e, 
iuu.ti i >i hi i [nanner|uins ^<ung their vantli 
ways, We liad Tik keep repeating 'leit T r.^lfl 
I'-i 1 . curit . . terri^ed one of us waiutd i 
at the wrottg tnmneot/' 

JitMine also milled a trouser sue 
Prince^ Galit/aur oF Italy, a rorfti 
lavender pliu tn TilTrau. and a hiijie hood 
juniper and pants |i\ ^.ivottl" Ameri^ 
di Hgner fioTrnie Ca-shin, 

"AnniEi.'i piohh-m ^.i-: ea* fi dk^i^m ; if 
cinir/d d djllerent kind of walk," Sit n 
1 ilouneqes' girls had lo move In 
with a heel-toe movement, siill amn 
hand*, and a deadpan expression, 

In- (inlifrine walk was more tern:- 
with *pJl arm* and hands, pjetiy oim 
"As for Ca^hin — hrt cIolIu*? vmt 
i "|. you clomped on W the Bag* 
way you liked, l*OjHng madly all the tin 

juL-tine said ihe rri4ii.li U were paid ill 
en- 1 1 for the two day* work, rathcj ^1 
in companion to ihe normal Tale, 
giiittcai L>n hotn 

'T.li! it was Hueh an enjwrienre t 
1 wotdtl have done it fur nothing- 1 " 

JuMim-'* favorite design rr is Lon'h* 
'mod" Mary Quant, and the wardmhi 1 
brought hack to Australia is well tfocl 
wi(h Qua at modeU. 

'Ahs,jluu-U nohotU wears %hon brt 
to partie* in London now." she mid. 

'It * all Ctre^s-up pants, culuttrsi, or 1^ 
skirts if you're the conservative type! 

"Trousers, bell UnuomnJ ur eu lotted, 1 
m in (bat many girb are even weaH| 
tlu m to work. 
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i l l moil the night before/ 1 ) 

Tint Ausm^LiAN Womiln's \Vee*ly - Jammn- 



1?, 
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*Vl itiof/«rfi 
tttadei has ta be 
much more than 

a tharauyhbred 
clothes-harse* 99 

says Australian 
ntodet Justine 

McCarthy 



• htle in pin-Hiript?* or sornrshiiH* USgp ihar, ihryre 
ni.i fiity on like Mens hiiMnrss rrnruti-rs 

i -nuc vtid iku' s, Muni" Ifop ,m now Mining uend<. 
. j new pop uruup in London called the "Pretty 

1 .. .JV ' 

,1, we.tr Th^ir hllir gtyttrfdgl •lerunh. Their pznu tight 
wu\ helMniUonicd, and topped with n '"skinny" trjp — 
i.. up* -ill ihi- Ljiilj iiri- currently mad about — with 
l>cki nc<ki and fut-in sleeves. 

luittielv enough r nnbndy even looks twirr," said 
Jpi uie. 

l-ui if you pass a neatly drrs^rd hoy with a conservative 
tuj ml, you clop in your tracks." 
Oilier hig fofihirm trend* in i hide: 

• Urtivy leather *bn*s ivith ihirk s ihulc heeis. ("Worn 
vim everything, even evrninir weir. Anil ihey do n If n for 
I- if nit weQ " | 

* ! nick lisle stocki up vuih patt^rt^ liom plaid* to dia- 
niund* and stripes. WhitH himd-crorheif-d ^tucking* arc 
ike considered fun. 

March Justine will leave AusxiAiiin .igain nnii! nmti 

• i inn,?; in continue her career. 

Pictures by staff photographer Kcilh Barlow. 



WAT HOME" outfit. To Mary Quant's mod skirt and 
Spotted shirt Justine adds large white earrings she 
thought in Paris. "Barrings are now worn with everything 
.'horn gala formate to old jeans" Justine said. 





i 



lUSTlNE teams boy's jeans with the tateit 
ikfany" top and matching denim sandals f'&rn 
hth, She says thin outfit is typical of the dress 
uftently worn by the "mod" boys in London, 



CREPE CULOTTES, understated from top to toe and 
worn with typically heavy shoes, this time for evening 
wear, in black velvet. Justine's only accessory is a pair 
of black earrings. A London "off the rock" outfit. 



lie Australian Woml.V* Wlkki-v — January I*, 1965 



SLIGHTLY hell bottomed pants from 
London looks superb with a cotton-knit top 
from Paris, Justine adds a straw shouldi 
bag she bought in a tiny village in Ita 
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I HATE DIRT! 




that's why 

I LOVE FAB 

Fab, the modern power detergent, is stronger than dirt. 
Fab makes the hardest-working suds known to washday. 
Suds packed with detergent power - . . washing, working 
. . . beating everything at getting clothes clean— whites 
dazzling white. 




FABULOUS FAB IS STRONGER THAN $ R > 

H2SQS 
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SOCIAL * 
ROUNDABOUT 



T^ESPITE near^entury temperatures during the past few tceel^ 
U country girl Friscilla Renshat€ 7 of "B&Qgadah" Rinnawt. v. 
has finished three bulky jumpers for her skiing holiday ; it hi A 
starts when she flies to London on January 18, 



It sounds like u skier's dream holiday 
wjLh stop-ovrrs ai many of the main 
European skr resorts. 

From Ijjiuirm nhe will leave with a 
party of 30 (among them Mirhae] Miles, 
>t>n of Mr. and Mrs. Cecil Miles, of Palace 
Conn. London, hrr V,t\%l\<,h Imsrsf J for 
And^rmatl. Switzerland, where they will 
tpeftd two weeks. Frnm then: they go on to 
Cortina, in Italy, for a further two wecis, 
imd finally ski ai Ziirs in Austria. 

Priseilla returns fp UjiuIou with just 
sufficient rime to fit in a Cordon Bleu 
looking course Ixfoie *.he h'xwy, again For 
a tUiios Tour of Europe . 

One nf the most exciting *tops during 
her travels will be a stay on Madeira, 
where she wll! spend ri weelc with Mr. and 
Mrs. Milr*. who have a holiday *Jtouse 
on the island, 

Prise.il la 5 .\ far her, Mr. C/andc Renshaw, 
who will be in London on business in May, 
i> hoping they will be able to My home 
myet her. 



jyVE back this week from Lord Howe 
[stand are Mr. and Mrs. Victor 
Dekyvere and their daughters. Simone and 
Creole, who've <,pent three, leisurely week* 
soaking op the sunshine. 



A^PMIRED the stunning outfit worn hy 
Mrs* Tim Furber when she hostessed 
an ouidoor patio party at her home at 
Iktublr Bay* Tlie long slim silk dress in 
exolir jewel colors was com piemen led by a 

p.irkljng gold Cleopatra necklace and gold 
sandals. 




L$GA(*rUh Mitt Carolyn Knight a, iron 
fittM ju*t UitttvUnceil her fnt\ugem?ut to 
Mr. Ueofftwy Bnnhnry. rHl'w Ktiifhla. UP 
the daughter of Major-Gen rrat and Mr*. 
Hp W* Knight*, of Vmr«/iim/a t Canhe.rrn* 
tin if Aer finncr u the *«n 0/ Mr, turil Mr*. 
Iff. hanburj. of Griffith, Canberra. 



a ^ -^11 missing Australia terrib),' 
writes Mrs. Dirk Joyce from Arh ^ 
ton* Virginia, wJifire she and her two sr 
Timothy and Chris are living in a furnid ai 
apartment while Mr Joyce is utatiffljd 
in Gebu City, in the Philippine^ 1 Lur 
Joyccs lived in Sydney for four years mhta] 
Mr, Joyce was here as the United Si, i^j 
Ircform^rion OfTirei, 



A^FAVKST face on the Palm Reach so- ffl 
this year is Emily — easily the n -m 
M.u^hl -after gaai al any of the partic v 
which Tvc seen Rer. An a durable lht> 
month-old pug, Emily belongs to popv 
bachelor Mcxvyu Horton, who ts find 115 | 
1 ha 1 his party invitations now say, ' Yb . >v 
brioij Emily f too." 



QUICK trip t# Sydney by car lor Mt 
and Mrs. Rogrr Wot ton. of fct R»e ,.- 
jon^ 1 " Muilaley, when they drove down 14 
welcome their eldest daughter. Renee. vl 
arrived home by air after rwejvc mornbj 
in England. In England Renee stayed vir 
Cdptaio and Mri. Bill Dover*, nf K\\l n\ 
and their two children, Sandra and Arulu u. 
who alstt arrived home on the same ptinf. 

* * ★ 

FORMAL dinner party at Fuji hoirif 
Vauilusc will celebrate James Jan \ 

17th birthday on January 16. Aheru. id! 

his parenu, Mr. and Mrs. Ian Jacoby. 

take ihr party of young people fincln 

his sister Toni) to the. th^atre_ 



JfEW Vear greeting * iu friends in Syd icy 
came from Malaysia Trum fonttel" 
.Sydney people Air-Commodore and Mm 
Bill Townscnd, who have seiiled into tS eif 
new hnmf a< the K A.A.F. air base 
Rullerwnrih, where Air-Commodore Tm^ 
send is CO. 



^n-lAT an honor fur Mrs;, Lgnacy LisUi >i 
who has just been uppoimed a tru tfl 
oT the King George V and Queen M i 
Maternal and Infant Welfare Fotindat 1 
Notice i>f rhe .ipf >nint mcnt. which appe.' ri 
m the "Government Gfl/ette*' of Deccn. 
1ft, makes her onr of only three women 
the board of seven. 



JfEW add/ess for Mr. and Mr* Rot 
Noss. who have just moved house frd 
an apartment iti leading Point to th 
new home in Doubtc Bay. Mrs. Noss 
the foTmei Gay IJucker. 




TRIO, Mr. Andrew Lang, of ^Rootato&t" Wagga Wagga (left), Wt*i J^nnne Norm** 
and her fiance Mr* Philip Sh+tithrr, relaxed /or the duy i» the *mn at Patm Heir** 

Tiil AnvntAr.TA^ Wi>mi:«* W'keiiy — January 13, 19ft 
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At Palm Beach 




FAMILY CROUP. Mr. and Mrs, Edward Bur nam and their 
children (left '° right), Geoff, Chris* Robin, ,md (behind) 
Andrew* iff at the day fill joyitlg lite truly r and aimihine. Rohin'* 
cute frilled paika dot mob-cap f which, matched her bathing jtutf* 
ntt* onr of the smart vat "Httte-girP' outfit* on the heath , 




UJOVE- t) Tl and Mr*. D\4rej 
ft tun and their children {/ram 
t*ft)i Amanda, Tracy, and Camilla. 
1 ho are holidaying at Palm Brack 
tmm Perth, at bcacf\-hott*e 
'.'tifnging to Mrs. Ryan'* 
rentf. Mr. and Mr*, lien Fuller. 



BELOW i Mr,, trick Allen (second 
from left) mith h*r ion. Mr, Nick 
Alien (xtf and from right}. Mr* 
Sinitii. Griffin* and Mint Rabin 
0*i*on<wghue, holding Mr*. Ulcn* 
gratid*on f Michael tthn, relaxed on 
the paiin of the Allen*' houtr. 






ABOVE t Mr. and 
Mr** John Street icith 
llie'tr children* Ed^ 
wina and Mirhtdnn. in 
the garden at the 
hum? of Mr*. Street** 
parent*. Mr. and Mr*. 
Gerald Ayrton. They 
rciTi 1 among Ucrlce 
guest* who- spent 
jAe hididii* break 
itilit the Ayrton** 



AT RIGHT: Attractive 
Mim* Linda Jiteoby 
tiittk her younger 

filter, Aii i in, and her 
brother^ Kari, for n 
paddle tttt the sea- 
shore at Palm Beach, 



& E LQ W : Brother* 
Bruce M*W ittianx 
(left) and Peter Mc- 
Wiltinm with One of 
their haute - guest** 
Mi** Tmri Huddle, 
who Spent the leitek- 
end teilh their parrntn. 
Mr. and Mm, Brae* 
McWitlinm* at their 
beach - ftau*e 1 "Peb- 
bles," at Palm R*aeh. 
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What! 

buy a magazine 
at your grocers? 

t hafe ri ght! 

on sale only at 

your local food store 




Two girls go 
on a crusade 



By PATSY ADAM SMITH 

• Isabel McCalliiTTi and Joyce Mercy, two 
aboriginal girls from Sydney , recently toured 
7000 miles by bos in the eastern and central 
States to See how aborigines live in the outback. 



ISABEL (McCaHum 
is her married name) 
is part-aboriginaL Joyce 
if "almost full-blood," and 
they both work in city 
societies for the advance- 
ment of aborigines. 

Thr trip whizzed them 
icross the distance in three 
weeks, but for girls who 
had not teen the outback 
or the primitive Jiving con- 
di lions for aborigines and 
who nave been in contact 
only with white civilisation 
for 15 years, it was, as 
Isabel said, "an eye-opener." 

babel ii a douhle- 
certificated nursing siller at 
the Royal Prince Alfred 
Hospital in Sydney; Joyce 
is forewoman in a book- 
binding; firm, and both 
joined ihe movements Jor 
the advancement of abori- 
gines onJy in recent years. 

Isabel's family has al- 
ways been prominent in 
aboriginal affairs. 

Her father, the late Bill 
Ferguson, was the hrst 
aboriginal member on the 
WrJfare Board, He stood 
lor Parliament as an Inde- 
pendent in 1P43 and was 
narrowly def baled. 

In 1927 he formed the 
Aboriginal Progress Asso- 
ciation, but after his death 
in 1950 this became- de- 
funct and was not re-formed 
until recently, when an all- 
aboriginal rxeuilive was 
fvoied in, with Isabel as 
secretary and Joyce a vice- 
president. 

"I hadn't thought of 
doing anything for my 
people until recent years/* 
Isabel told mr. 

"I've had such a won- 
derful family life — not much 
different from any other 
Australian kid — that I 
didn't stop to think others 
mightn't be having it so 
good, 1 ' 

Her form her, Duncan 
Ferguson, is an evangelist, 
spending much of his time 
touring the outback con- 
tacting isolated aborigines. 

A tall, handsome man, 
Duncan waited at the road- 
side 60 miles outside Bar- 
caldinc (Queensland) for 
the tourist coaiih. 

Then he and Isabel t their 
mother, and Duncan's wife 
and children had a short 
reunion before Isabel went 
on with her tour and 
Duncan continued on 
through the bush in his 
beautifully outfitted Land- 
Raver. 

Isabel and Duncan have 
met very Jit lie color pre- 
judice in their own Uvea. 
Anyway, their dignity, 
warmth, and intelligence 
would deter it, 

A fellow tourist remarked 
that Isabel reminded him 
of the story of the Bishop'* 
wife who when asked if 




u 

•Mn. isabel McCallvm 
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she had heard , the plumber 
using bad language in her 
bathroom said nu t she wasn't 
listening. 

"Isabel is lilte that," the 
tourist said. "She never has 
time to hear petty people." 

Joyce is not so sure she 
hasn't experienced prejudice, 

A pretty girl, *he has been 
spoiled all lier life 

Tve always got what I 
wanted," she said, "but in 
recent years I've felt a resent- 
ment when J began to speak 
about my people's rights* 1 * 

In I heir 7000- mile safari 
the two girls saw only a few 
aborigines who linger on 
fnnrist routes. 

"Ashamed" 

But that was enough. ' L I 
was appalled at the con- 
ditions under which they 
live," said Joyce. 

"West of Alice Springs the 
aborigines are Irving under 
such conditions that the rest 
of Australia should be 
ashamed for Them. 

"They have no school, no 
decent clothes, no jobs, no 
hope." 

At one place where the 
tourist coach pulled up for 
the night the aborigines put 
cm a small "playabout stag/' 
a sort of concert for the 
visitors, charging them "two* 
bob ehberybody." 

There, the Sydney girls 
saw for the first time the men 
titling in the dust clacking 
their sticks and rhanting 
their age-old songs, while 
behind the fire, in their 
traditional reticent role, the 
eld women hopped and 
shuffled in the dance young 
girls used to do in tines be- 
hind tlie fire. 

Rut the best item of the 
night came from Reg, a shy 

• /oyc<! Mercy at File* 
Hitehi reserve, near 
Alice Springt, hetide a 
work by W. RirkeiU. 

TlTE Alls! KALI AS' \YciM£jV 



boy of 19. wiLh the strait, 
instrument he had n.-i&t 
using a billycan, a lengtl \i 
old wood, a piece of wf 
and a tin-can. 

His melodies were ma id:, 
hymns taught him by i hr 
missionary, his favorite b-inf 
"'Royal Telephone." 

Joyce Jed the tOUrirf 
singing to Reg's accOmpuii 
ment. 

"That was one of the m 
pleasant interludes," Ii^bd! 
said. 

"On the other hand, wv 
had to wait in a cafr n| 
Mount Isa while everyoir^ 
else was served, though 
had our order in first. 

"At Alier Springs a i nil 
diarming grazier and 
wife drove many mile 
meet a friend on the tw 
"The grazier didn't pen 
nise the hatf-castc in me f 
he began to run the na n 
down- I couldn't allow A. 
of course, 1 am an abi fi- 
nal,' I told Mm. 

"He looked at me and 
mediately said he was v rn 

"But what's the un- 
people being sorry to 
they're in the compan A 
educated aborigines yet Dtn 
having compassion for hm 
without a chance? 1 ' 

Both girls bathe the wurl 
m . blacks" being used* lf| 
prefer natives or aborigu 

"There is growing a-, av' 
ncss of aborigines hi 
country today/' Isabel v.mJ 

"People have a 
pathetic understanding 
as previous generations 
never known. 

"And now, as never be ; cm[ 
the aboriginal people 
U-hiud all bids to gain 
and complete emancipat e a 



i 
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PONIES 
(2700 gns.) 

FIND A 
IW HOME 

Bid to save 
famous stud 




INVESTMENT GUIDE 

THIS WEEK: Blue-chip stocks 
By MARY BROKER 

• "When blue-chip stocks are low, 
be sure that you can buy 9 * is an 
oft-proved dictum. 




MRS. MARK SOSTEH proudly Jums Warwt 
Smut's fine head. Small pointed ears and 
white markings on the face are point" 
winning features in the Welsh pony breed* 

LEFT : The S outers' ranch*stvle house at 
Burradoo, N.S.W* 



AS E L F - C O N- 
FESSED novice 
Iter -breeder — a woman 
I — plunged spectacularly 
III a recent auction sak 
Ion a whole string of some 
I of A jsualia's finest horse- 

Dorothy Sostcr, of iiur- 
|ndof near Bowral, N.S.W,, 
putl he highest price ever 
4ir it Aiistraluin-hred Welsh 
IMoujmui pony marc — 710 
|jninic ! 

Mr Sostrr was among a 
Ifflm^ of about fifKJ at I 
Kpci al sale of the late Mrs. 
(D M Tooth s noted Ardros- 
ud, near Moss Vale. 
J Shr sa| quietly on a bale 
■oT bjiy, a ringside scat, tii- 
■nttly opposite Lhe autr Ion- 
ian" i-,^ 

_U« ■ :tly > except that by 
^lifjul <he was bidding like 
id. 

Thr record-priced mare 
ihe fourth pony sold, 
Mr*. Sorter's not pur- 
rJbir H- ; whining hid 
hf a burst of clapping 
he crowd — a rare 
i *Vo»t at auction. 
Arid;ng to the drama, she 
im|irjy bought five of the 
x ponies offered, pay- 
_ respectively 400 guineas, 
| .10, 22dl and l&U 
ff» II she boiisht M of 
k So animals raratogued, 
Jag a total of 27O0 

Mr Soster, whose hus- 
■Hl. Mr, Mark Sorter, i* 
a^itifacturniK engineer in 

' h ' Aotthaujlj* Wdmsw'i W 



Sydney, live* in a One big 
house with 11 acres of land 
in Osborne Road, Burradoo. 
They bought the place four 
years ago, moving from 
Pyrnble, in Sydney, 

"I've been 3 horse- lover 
all my life, Inn as a breeder 
I'm an absolute novice/ 1 
Mrs, Softer told me. 

"I just hated to think nf 
this district losing altogether 
one of file most renowned 
pony studi in the whole 
country. 

"So ] went along deter- 
mined tn buy, to keep to- 
gether what f considered 
was the cream of Mrs. 
Tooth's stud. 

"I'm not exactly a nervous 
rype > but I can assure you 
that 1 was keyed up to a 
dreadful pilch. 

"Vou see, it Was only thr 
second time in my [jfr I'd 
ever participated in (he bid- 
ding at a livestock auction, 

"My heart was in my 
mouth all the time. 

"It was something of a 
thrill having the big crowd 
clapping my very Urn huy. 
1 dare «ay that made mr 
more determined than ever. 

"I've since tjeen told on 
ail sides that the 710 guineas 
f paid for Naroa Sjuut is 
easily the highest price ever 
paid for a Welsh Mountain 
pony mare in this country. 
And Tm sure she's worth 
every penny. 

41 Besides, lope titer with 
Naroo Smut Tve got Het* 
ford Miss Megan and Ard- 
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ros&ui Fanlight — unde- 
feated thrre-maTe ream at 
both Sydney and Melbourne 
RovaU two years running, 
1963 and 1964, 

"It all fu I fills my hfcToiuz 
desire tn go in for horses in 
a big way t which was our 
prime reason for earning to 
Burradoo." 

Moving to Burradoo. Mrs, 
Soster took two registered 
Aiab horses she already 
owned. She added spacious, 
up-to-date stables to the 
property, and later, with lhe 
idea of subsequently breeding 
Arabia had the place regis- 

By 

FRANK SNOW 

tercd tmder that breed as 
Madomma Stud. 

Although she now has five 
registered Arabs, she has not 
yet got round t<> breeding. 

AH told, she has at present 
42 horse* and ponies. 

These include 13 unregis- 
tered yearling ponies she 
bought (her debut to the 
auctioneer* hammer) at an 
earlier clearance sale of 
Ardrossan Stud siock- 

Which is to say, within a 
m alter of only I few weeks 
Mrs. Sostei acquired 24 ani- 
mals from the late Mrs, 
Tooth's stables. 

Furthermore, she lately in- 
stalled former Ardrossan 
manager Mrs, N o r m a 
Boork a<c studmasd-r and 
show-pony trainer in charge 
of two girl-grooms; and to 
incorporate the Welsh Moun- 
tain breed in her venture 
jnr has already, conforming 
to stud rules, arranged to re- 
register the place as Mad- 
oroma Stud Farm. 

Only the day before my 
visit ahc had been to Sydney 
lo lodge riphi entries in the 
Welsh Mountain pony sec- 
tion at the Royal Sydney 
Show next April. 



"I felt very important en- 
tering some of the proven 
best Welsh Mountain j jonies 
in the country," she told me. 

,L I have had «unr previous 
sue ■ ess myself at Sydney and 
Melbourne shows, but only 
two or rhree minor placing 

"Actually, and it may 
.sound odd, my future plans 
are not centred on shows. 
Nor ahogeThcr. My heart is 
set really on something else 
— an indf>or riding school. 

"It would, of course, be a 
coilly undertaking, and I 
know the Equestrian Federa- 
tion of N-S.W. would be in- 
terfiled. I'm hoping to get 
on with such a project as 
iioon as possible." 

Incidentally, Mrs. Sostcr's 
nearesE rival at rhe dispersal 
sale whs Mr. Erie Dudley^ 
of Finley* southern N.S-W_, 
who bought fotir ponies for 
a total of 990 guineas, his 
highest price being 420 
guineas. 

Mrs. A, Gaucher, Western 
Australia, bougln fnur for a 
tniaf nf .^7(1 guineas, one 
being at 300 guineas. Young- 
husband Ltd.„ Wodonga T 
Victoria j bought one pony 
for 240 guineas, while Dal- 
gety's (Albirry) paid 110 
guineas fnr a pony tin l>chaif 
of a Victorian dimi. 

Before t fefr Madmoma, 
tall, easy-manneretl Mr, Sos- 
ter told me hc + too, was keen 
about starting an indoor rid- 
ing school. 

h might be just what 
tlus district could do wilh k 
since horses and riding .uc 
a Irving part of its whole 
character. 

4 'I take no active part tn 

my wife's horse vrn litres, of 

course. Except perhaps in 
the financial lensc. 

"My only concern is that 

she'll overfeed them tn 
death," 



T1HIS does not always 
work for those who 
want to make a quick 
profit, but for those who 
are prepared to put such 
stocks away and forget 
about them, this dictum 
cannot be repeated itfo 
often. 

The mark ft a I present (j| 
^till in in t!hristma*-Ne^ 
Year blues It always seems 
strange Lo me that when 
everything etse U merry the 
market takes time out. 

Most investors' ;h oughts 
are elsewhere — whuh givis 
anybody on the look-out a 
good opportunity lo pick 
things up for the Sen Year 
ti'se, 

I do not tiuok, however, 
that the sperlacwhir gains of 
lyfil wj|] be repealed in 
1965. 

Much of the boom feeling 
seems to have gone, and in- 
vestors have grown morr 
cautious, looking more for 
thr first-class growth situa- 
tions than before. 

yVhieh brings me back to 
the nrU-clas* stocks 3 want to 
tell you about this week. 

The Grst is The Broken 
Hill Proprietary Company 
Ltd. 

The share? haee been 
covered \n tnvenmciu glamor 
for years, and parricularly ID 
1 U 6I P when there was a lot 
of Uniied States huyin?. 

B.I1.P. is AtiRlralia's uriiv 
steel producer — diat is, it 
enjoys a position of mono- 
poly in this country, ittid 
brokers will alway* say tli.it 
a* Ainu alb grows, H,H.P, 
will grow with it. 

In the past two or three 
years, share* appear to have 
lost a lot of theit appeal fnr 
I he average investor. 

This can probably be ex- 
plained by the company's 
£30 million debenture rat- 
ings oF 1 9tjL? which dis- 
appointed shareholders tre- 
mendously, and by the size 
of the company"?; capital — 
£1 13 million. 

As you can imagine, quite 
a number ol shares have to 
lie bought before the price 
goes up by any appreciable 
degree. 

But all come* well in the 
end, and Willi dividend 
gradually creeping upwards 
and a new issue planned for 
19€5 to finance vasi expan- 
sion programme's, the share- 
holder buying now dues no| 
do too badly 

The 20/- shares reached as 
high as lfJI/6 in L%0, hut 
are now Languishing at mtind 
53/6. 

* At this price 50 would 
cost about £138. Dividend 
would be £4/3/4 at lhe 
current rate ol 8 1-3 per 
cent. 

The lcumd company I 
want to mention is The 
Colonial Sugar Refining 
Company Ltd. 

Those who follow the 
financial page* will remruv 



ber the takeover baldr that 
raged over Ready Mixed 
Concrete Ltd., which is now 
umicd by f I.S.R. in conjunc- 
tion with Blue Metal Indus- 
tries Ltd. 

The shares issued as a re- 
Mik of this takeover have 
watered lhe original capital, 
which accounts in some .deg- 
rrc fur the recent sluirp drop 
in price. 

The second reason for the 
prkr fall bj the interim re- 
porl put out recently which 
%tatecl. inter alia, that profit 
frn the year to March .SI, 
1*itli. would he lower ihan 
last year's record. 

Thr foremast was explained 
away tuamly bv a bad leaaoei 
i"i lhe sutrar irop in 
Queensland, resulting m 
lowfv protincliim than antjri- 
patetl 

Ilowever, over the past 
year the company has' im- 
pressed me greatly t apart 
trnm its sugar intei-e.su 

As if it urerr undergouur 
a rejuvenation programme, 
its iiut-rests have been spread 
far and wide. 

1 have already rn^n honed 
tlu- takeover ol R.M.C.. but 
more imjuntant still i\ ihr 
■l-^i per cent, interest, with 
American Metals Climax In- 
ci>rporaicd. in developing 
rich iron ore deposits at 
Mrmnt Newnuui in Western 
Auti i alia. 

The £.20 shares went wr\ 
close to £lfX» in I'Jfil before 
thry were split to U0/- uniu, 
and can now be picked up 
for wily 65/ft, compared 
with their !9o4 high of 
RP/6. 

At this price. 50 would 
rout £166. and yen it divi- 
dend would be £o/V- ai 
the confirmed 12$ per cent, 
rate. 

The durd company is 
David Jones Ltd., which you 
will all know weJL 

The 5/- shares in this 
company went as high as 
26/ti in 1960 (adjusted fur 
issues) and last year reached 

23/6. 

Present price is only I7/ U . 
and I ran see no reason for 
the drop, except disillusion 
with the markri in grneraJ. 

As a department-store 
proprietor, David Jones has 
prosed extremely success- 
full OVifcf the years, with an 
riming rale rouustenlly 
hi itli up in lhe (wen lies. 

Profil tast year, in fact, 
exceeded £2 million for the 
first time. 

Dividend has been a steady 
12$ per cent, for the past 
six yrar.s, and issues to 
shareholders have been rea- 
sonably generous. 

At lhe present price, 1 0(1 
shares would tost aboot 
£91, and dividend would 
be £3/!i/b per year. 

Unfortunately, 1 have 
been able to do no more than 
give a few details about 
each of these ihrei- blue- 
chip stocks. Purchases are 
well worth ronridermg, and 
1 suggest you discuss all 
three with your broker. 
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The noble 
Mr. Novak 

• If ever there was maoVto-order 
swoon material, it is TV's school- 
teacher Jim Franeiseus, of "Mr. 
Novak" — he is talk blond, hand- 
some, intelligent, well-off, and noble. 



HLS scripted nobility 
of character is the 
only thing I've got 
against him in his role of 
Mr. Novak. He U always 
so dead right that its 
irritating al times to be 
made so aware of your 
own imperfections, 

Bui don't he mistaken. 
"Mr. N"uvak" is n firtt-rEiiss 
ahuw — it is entertaining 
and gives Australians a 
chance to see ituide an 
American hifih school mid 
die way the teachers rope, 

Every episode of "Mr, 
Novak" is actually filmed 
in a real hl^h school in ihe 
Los AnjgelfJ area, in a real 
elassroom with rca) pupils 
— the gurst-Siar pupils arc 
stowed away among the real 
nnes. 

Mr, Novak k a very com- 
petent problem-solver, and 



the series iuelf, without 
violence or any very com- 
plicated neuroses ahowinc. 
makes gut»d family viewing. 
Vou may have not iren tli 

tikeneu between Mr. Nova,] 

and Dr. Kildarr. The v» a 
dirTerence between Frauds 
cus and Chamberlain as fu; 
as rhe girls are conferral! 
»- lhat Chamberlain is an 
ttigfble bachelor, Franri rhi 
well And truly married. 

II c married Kitty WeJJ. 
man, red-haired daughter t I 
film dire tor Wiltiam Well, 
man, in I56',l and they nn 1 .-. 
have two da tight en; whh mos 
unconventional names, TJj 
elder, who is two f is called 
Jamie Allen j and thr 
younger, only six mrunr 
old, is named KeJlie Aller; 

T think the Fram i ft 
parents may have privai 
prohlrrm later on explainj 
rhe- rum to their dau^hrei 
and nobility won't helyj ihc: 

— NAN MUSGROVE 




JAMES FRANCISCUS a* Mr. /Votwrfc, young high-wchool teacher who plays the name-part in the 
excellent TV serie* **Mr r Novak." Right t Mr. iSovak find* an attractive companion in Marion 
Collier* a firxtyear teacher al the same $chooL "Mr. Novak* 9 may be seen in Sydney (TCN9^ 7.30 
p.m.. Thursday*); Melbourne (GTY9* 8 p.m., Mondays); Adelaide (I\tFS9, 8.30 p.m., Monday*). 
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Honor is not satisfied 

**Ijeather creaks — 
and smells terrible" 



By NAN MUSGROVE 

• Oodles to throw a matt, to wear (or a lulling, and 
to make a woman look all woman was the unusual 
order given to England^ couture designer Frederick 
Starke last year by Britain's commercial TV authority. 




* '<liitf typ* CI}/.,. 
*" • iIIni ftp* WW 



itcien exhaust 
fan by 



A Brinsmead Kitchen Exhaust 
fan whisks away steam, 
stove heat and cooking 
£1 1 '9'0 °d° urs - K^ps kitchens free 
* ' ' X™. from greasy condensation. 
With whisper-quiet opera- 
tion. Egg crate grille lifts 
out for easy cleaning. 

ADJUSTABLE WAUL TYPE, TOO! 

To build into the walls of 
brick and brickveneef homes. 
jH Flush mounted, draught free 
j^V I and weather-sealed... 
I expands to suit exact wall 

width. 

Electrical, Hardware aid Dept Stum 

| »4ttfUKlwB* Or MrmmmM Ifcstrtu* mrfirtlrki, 11 S**1 U. HH i H ai 
b^^^^^^^^^^^^ >BBBBBBBBBaB ^ BBBBBBBBB ^ flH .^ M 

Australia* WoMKtt'ft Weekly -jarwary 13, 1965 



HHHE clothes were for 
that ;U tractive pack- 
age Honor filaekman. 
whn, as Cathy Gale, of 
"The Avengers/' is 
known for her way-out 
clothes. 

She is known for a lot 
morp t too — her knowledge of 
^:ins and her prowess at 
i.irfo, and the way ahr slay* 
ln.;r men with the heart— or 
her curt. 

"The Avrngers. 1 1 n o w 
-hnwtnfl in a new series on 
ABC-TV. bv compulsivi" view- 
ing for a hugr audience. 

It is a crime series starring 
Honor (the very opposite to 
.l dewy, English -nw type of 
beauty) and that elegant 
IfdwardLui rypc Pjirick Mac- 
Nee, who plays secret ageur 
Jt)3in Stcerl. 

The (unny part about The 
Avengers" is that It was con- 
ceived and produced l« satire 
—a luiigiH-lu-rlurek send-up 
<<i eoonter-espiona^e thriller.=. 

And what happens? Every- 
one Lakes ii seriously much 
to ihe secret sorrow of John 
Bryce* ita producer. 




THE AVENGERS — John Steed (Patrick Mac- 
Nee) and Cttlhy Gale (Honor Blaekman ). 
Even Cathy** evening drest U leather. 



if yon are iniisrested us 
way-out Hollies, liavt* a 
look at Honor s wardrobe. 

Orte English critic said 
ihe-y could have been de- 
signed by any good couturier 
with psychiatrir training." 

The black leather clothes 
alTeclcd by Oihy (who 
you may icmeiuber i* the 
widow or a Kenya farmer 
and a scientist with a Ph D. ] 
do not meet wilh Honor's 
approval, 



"They creak when 1 walk 
.uid Miirll tnriblc/* *lir says. 

The person responsible 
for the idea of black 1 rat her 
clothes is her co-Htar on 
whom the ladies dote. Pat- 
rick MacNee. 

MacNee is English, 42 t 
first cousin to David Niven, 
and is related to the Earls 
of Huntingdon, who claim 
Robin Hoo<l as an ancestor 





LUXURIOUS black-and-white civet roliar addt 
a mueh of femininity to Honor** leather jacket* 
She complain* that leather smells* 



He was educated at Eton 
and brought up in the belt 
tradition* of the hunting 
h ft Kj n and shootin 1 families. 

In Hollywood he did a lot 
ol work for Walt Disney, 
playing English rogues, and 
Disney described him "as a 
Typical e'nglishman with evil 
inr I in at ions" 

He's not like thai in "The 
Avengers." He is a dandy, 
a smooth* running one at his 
work, and coolly correct in 
his relations with Mrs. Gale. 

Thai one reason why 
women viewer* would not 
change places with Cathy — 
Steed plays too hard to get. 

Footnote: The series of 
*Thc Avengers" now I wing 
trice Ant is the last in which 
Honor Blaekman appears. 
She left the series at her own 
request and I have heard a 
story thai ihr producers sadly 
let her meet a violent death. 
Honnrt was succeeded by 
I ! Isabel b Shepherd, but ihe 
left after a disagreement 
alxHit her parL Latest side- 
kick for Steed U brunette 
Diana Rigg, 26, who will 
eventually be seen here. 
She says she won't be a car* 
bun copy of Honor; shell 
play her role for laughs. 



MEAB "TV TIMES" FOR FULL WEEK'S PROGRAMMES 




KKtf ><jui skin 
smooth and pliant 
by using vitalising 
cream every night . 
Smooth over the skin in 
a g C nile upward and 
outward movement lo 
feed vitalizing elements 
to skin cells and replen- 
ish a dwindling natural 
supply. Dry wrinkles 
will be eased away a* 
the Ulan Vitalizing 
Night Cream brings 
youthful softness to the 
skin. 




Then start a course oi 
MACKENZIE'S 

MENTHOIDS 

Wlbcn ywr bode Iwti in m *lt«— 

■tab of Hit — It li ftftm da* ta ctt*- 
■ u-k -acid rfuptHth I* i 



■■■Hn^ mm twim mmm +* paa m hi f-a*t 
THIOHLNI- arm d tkm ikmtapmwtim |B» 



mW* Kim HO I P5. 

♦kid.* *ff *fc 

If yvi* mr ymmrv mm 
niacin mmd { 



HEMTHOIDS tnvtBHt rtabf owot- 
WEHTHCHDS, «llb Mptaf St* ttmrt. 

mtm IS/-. V* w W* i — 



MACKENZIE £ 

MENTHOIDS 



HOW TO STOP 
CRADLECAP 

Apply m little Curlyp«t to baby's 
head each do/ after th* bath. 
Gently rub in Curly pet to make 
naby'i stalp cJeart and heafthy. 
Marveklooft Curly pet centalne 
hexachlorophena to etcp cradle- 
rap. 

After cratflecag ha* cleared 1 , 
continue to use Curly pet to 
prevent cradlecap recurTinB- 
Curlypet le nan tticky, non 
Qreaay. can't sail plllewa or 
ftheett. 

For allMy toft baby curie, put 
a little Curlypet on baby's head, 
then gently Cwitt the hair Into 
ringtetf- Everyone will admire 
baby'a lev«ly curly hair. Uae 
Curlypet to atop cradlcc»p. to 
g-DA lurtroui, healthy, curly 
hair. 

Get Curlypet In ooldcn yellow 
oEaatlc bottlea, only 4/10 at 
your family pharmacy. 



th« tnfo, tirnpht easy w«y. N» 
expensive diet* Of starvation. 
En|ay radiant health wtth 

Wrii« now. *<Klo»ion 5d. stamp 

lot full itaform^inin, lo; 

Rkl RMUIch Lab^rtHfiri Plf , Lid. 

Omi ,101 t tot 1 Cioc«r St. Hih 



Hl>l>RU»i OF HOMt: 
FLANS are oratSmtble frum our 
Home Planning Centre* totated 
in !<■ a J ■ it $ rr . ui/ oiorrj tht, mah- 
out Autiralia. 

Set* fMf avevrVi new ore hi 
tert-ttetignemt home on Home 
Finn t>i\ttr. 
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DID 

YOU 
KNOW? 



CHVCK CONNORS 
, - . coicboy again* 



• Chuck Connors, quite at home on the range after five years in the 
saddle as 6 *The Rifleman." waH something less of a success at the Bar 
in hia lavver-s role in the 90-ntinute "Arrest and Trial" series* 



ris Id be back to the »gfe- 
brush (or Mr. Connors 
this month in the leading 
role of a new s c r i e 
"Branded." 

"Branded" will be in rhat t r j <-d ■■ 
aud-tnie format the half-hour 

this form in snvvml year*. 

There h now no ha If- hour West- 
urn on Anieriran irh- vision, and 
tJurrr ham't been one smre RiVhard 



BoctK g»ye np presenting his call- 
ing card with the word?: "Have 
Gun. Wm Travel." 

"Branded" will replace the first 
casualty ol the season on U-S, tele- 
vision, "The Bill Dana Show," 

hi.-Ji has been pronounced dead of 
low ratings 

The new Western will have a 
new kind of "Western hefo: a 
eoward. Chuck Connors will play n 
gradual r nf West Point, the U S. 
Military Academy, who is cashiered 
after a kind of (lusters Last Stand 




The one 
safe.sure way 
to kill this 
filthy fly. 

spray 
Mortem 




■ M i l """- I 





Just one Ify Yd ho could 'ba loaded with tin million 
rJiiBat- fl©fflw to mnttr ynur family's htafth Palio. 
hepatitis, tyfihritd. fla&iro-efltanlis and mom These tut Hit 
dtarffy liifirt ha coulcf ce carrying rota tour name Then 
» einlt one Mfe, itira way to hill thai spray Moriam 
Flits and insect* can rawtr became immune 10 Mortal n 
Mnrfain killi all insects, cvem those resistant to DDT, 
dm [drm lindane and other hiwardou* mgrtdionts trued 
interior insect sprats Insects can never develop a 



resistance to Morttnn - powerful Modern kills th*m all 
HnrtBin is dMdhtsl lo Hits, ret ufesl to usa 
Mortarn Pressure • Pak end Mortem Plus both contain 
costiy African rVetltrtrar, irflWQised with Pijujronyl 
Guloxide These are the mast powerful insacl kill mo 
ingFtdmnts known to science and ifts safest of oil to 
use Man em Is ditinicnl from after insect sptays uid 
can tnlely ba sprayed mar little children, food and pots 
Spray Safe . Spray Only Mortem. 



Wksn jw-ra M i g*oi thing, , , ttick to ft! t$gfft 




against the Indians, for trying 
successfully — to save his jicalp 
Thr series will be written ,. 
Larry Cohen, who Km been writiirg | 
plots for t4 The Defenders." 

* * it 
TELEVISION ttatchtrt dui not 

find a talking horse too :/:t!„ 
improbable to hold their attc 
tion m thr "Mister Ed" senes. 
.\JiC. has extended thr idrta. 

A pdt>l film it being mad*- 
a series starring comedian 'fttrA 
I'ujj Dyke — brothfr of eomedi,in I 
Pick Van Dyke — who buyi 
vintage moror car that taiki. 

jVof only dag j the car talk, 
Van Dyke iniiitt an tht sham rAaff 
the csr ii his rn&thet. Not turpi 
inf>ty, nobody rise in tht cast r<ta I 
hear what the 1925 Pierce fa&w \ 
car ii saying ta Jerry, 

* * + 
WUZASETH TAYLOR h o nonre to 1 

J coa/urv with, pad o Wtw York TVr 
station got into iravbh for doing jKjr • 
that. They announced that Efhtvt-rii- 
Ttiflai vtovid QppeOr on one a/ t^ieir 
panel $bows, and erntn o setreiflry frw 
the Jfrnnr, with iht unfit name tti •to. I 
actress, appeared, vinwtn slortvd u> 
tQmfitwn 




\ SURVEY \m been made 

the frequency and popular i 
of "informative" as against ■ 
rertaiFiment" pro^mmmes i 
American TV. Tlir findings; m ;n| 
"public servke" programmes I 
being broadcast — and ignored 

T)ie survey, made by the A. Cl 
Nielsen Company, the organ u- 1 
tion that measures at)diencc^ ml 
calculate progritinmc rating*, (nm-I 
[s.itt'd vrut's programmes ^irtl 
those in 1958. In the five-^carl 
periods sponsored network. \>vu 
l^mrrimes that were "primarily m-l 
formationiil or educatinnnt in -in | 
tent, rath ft than entertaining?* j 
creased fiQO peT cent. 

The number of these bi-oa<l ■ 
r^se frniri V> in 1958 to 111! u| 
1963, a jump in broadcast 
frum 16 hour* to 97. 

Rut the audienre didn't in- 
very much The seaM^nal avrra£tl 
r-iiing of thr informaiional v • 
came to 1(1.1 in 1958 and in, 
up to 12.6 last year. 

Noting rh;,t thr large increas. \ 
Slifill ui Herial didn'l drivr ihf i 
tinners away altagether. the Nirkr 
Company said that "document./tp 
as a grotip, though rarely ir^rr 
rented in rhe top ten, exert a iiH 
stantial and grnwine, unpact i 
the TV itndiettre." 



Tommy Hanlon's 

Thought for 
the week 

Momma gnce ta'fd : , « , "lt | 
wouldn't surprise me, the w*y **l 
(Fr# going everywhere in <ars r th^t 1 
in a few centuries people *c n '' £ 
herte or need leas. We dfrie i° f 
the corner fo buy a boitle or rrM j 
or ff newspaper, > ml fad at t$k**i\ 
a nice leisurely #aJfc. And tr^ei ij 
are making it easier tor as tyrn 1 
rftry took around — drnre it j 
hoteh, drive in mo*t*S f drrrt 1 
restaur tint s. drire-in cat wash, Ane ■' 
now (be rerj iate.it — drive a . 
bonkt." 

Momma's moral: Yon I 
know the reason why drive- 1 
in bonks were established, j 
don't you? So the cars touti j 
see their real owners , 
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ALONG 
THE WAY 



By GEORGE SUMNER ALB EE 

ILLUSTRATED IY IOOTHIOYH 



CKRTAINLY you can rem a Greenwich 
Village apartment for fifty dollar* a 
month The one Mnnirj and Ray Had 
wu underground, because it had Wit* 
been a coal cellar. (You could ^till smell 
• aJ, along with other things — it was not 
»u to identify too dearly. 1 ! It measured 
Q (jf eighteen feet, nearly twice the 
n'ir of a celt in one of our belter prison*. 

bid a splintered wooden floor, usually 
i 1r\, and a stamped tin ceiling with an 
metric outlet at it* centre. 

The ceiling was kalsomined a flyspecked 
blur; but not much blur could be sera 
h Lie of I be heating din ts running arr»<» 
it in aitbestos jackets, intertwined with E;a* 
pipn and water pipes and electric condtuts. 

left reat corner was a com bin a- 
liun bathroom-kitchenette, as wide as a 
ph r 1 !x>oth and long enough for a stained, 
vhipped tub, in which Monsieur Tou louse- 
Luiircc, or a I hrcr- year-old child, could 
n-iv- kit bed in perfect comfort. 

When there was a meal to be cooked, a 
board saddled the tub, and a double pas ring 
n rhe board. As the building superin- 
tsndeul had asked, "What more could any- 
bod\ want:*" 
It was eleven o'clock at night. Their 
had jult left; not bCCttufc there *MW 
oo more beer cans cooling in the bathtub, but 
brtfUH! it was Sunday and they were jjertous 
artuti who all had serious work to do in 
thr morning. 

""Open the door a minute. Let out ihc 
4&Die r " said Monica, tin ty jug ihp green 
rif'l, ii at the nape of her neck. She worr 
hf .'.:,nd hair Village style, in a random 
>atrrfiill down her back. She wore the 
uniform for females, also — bright 
1 .lark leotard, and sandals, 

Ray obeyed, whistling "I Could Have 
DincetJ All Night" a half-tone flat, hearing 
inside his bead fifty violin*. Luckily, he 
irtwd well over six; feet and weighed a 
Im^red and ninety pounds, became the 
door was a fire dftnr sheathed in heavy 
men! Kfontca had m brace a foot against 
iftt 10 open the monstrous thing . 

Thrre came, as always at eleven, a ka- 
hoamp followed by a piteheta-patrheta, 
•ii in the cellar next door, the Graph-O 
Printing Company began its nightly run 
of rmaurant menus. While the presses 
found their rhythm and the smoke thinned, 
fa> <*nd Monica climbed on to their 
purkiflg-erare bookcase for a goodnight 
B0| jt the continuing miracle of Nrw 
W Cily. 

Sitire their one window, which used to 
^ lb* ripening for the coal chute, was only 
J f' • high, iheir vjrw of the miracle was 
ijn.i'. -l Tbrv rould w thr leg< of passer*- 
ty '-irigiiig along like sejf- propel led golf 
rluK i fpv^ (yr „ ant | Tenders parked at the 
**d>, the lower segmenrs of pacing ran 
Pfd 'airii, and, cm the sidewalk arross from 
ih'i nwn. a fireplug that looked iheairh'.ally 
fitme lit and hellish in the red neon light 
kUin ? on it from a sign reading "Bavarian 
Chyrj Suey Restaurant" 




Monica omf Ray looked around in iwwtfdernwnf as 
Sister Mary Utiulo watted in the background. 



This was the perinaneiii i inl -of New 
York's night sky, a misty orange-Ted. But 
the view wuA stiU trtmderfttt to them; 
wonderful and glamorous, and exciting, 

"ll was a good party, didn't you think? 1 ' 

"Yeah, I did. Thank*. Mnn" 

A tortoiseshcll cat marched slowly into 
sight, looking for garbage cans with loose 
lids. Suddenly, horrified, it kited lis tail 
and took off like a rocket. 

"Hey," exclaimed Ray, '\Snow! T> 

What appeared to be Hake* of gold leaf 
sparkled in thr rWOf) mist, ihirkrning it. 

'Sur*- enough." Monica agreed, "Well, 
Wi Eime December. We re starting our 
second year in Nrw YotIc." 

1. firing her, Ray set her down on the 
floor, making her M like a ballerina. He 



handled her so effortlessly that she became 
weightless. * fc St ill happy ?*' he inquired, 
looking a bit ruefully ji tliHr furniture aftar 
a year of interior decoration — two apple 
boxes, a table and an ottoman from the 
Salvation Army's repair shop, a home-made 
easel, a mound of modelling clay under ,i 
wet t lolh. a Japanese paper -globe lamp that 
Lid co«t 1.78 dollars. 

"Happier every day," 0 
For a nice, tniddle-da^ girl from Home- 
wood, Juino'15, S must say you nrrnt 
rms^JBion- minded . " 

"t never was. It used W worry Mother. 
Not Daddy, though/' Monica's father, ^n 
Hnmrwootl, was a doctor; an ophihal- 
molngisl with a suite of offices in Chicago 
that was n miniature hospital 



Ray closed the lire door and switched off 
the paper globe, and they made thru bed 
by kicking it. Other Villagers might call 
their beds "pads." but theirs really waa 
one, a bait of in hobterer's cotton sewn 
into a 52in, width of unbleached muslin 
hnni ,i mill end shop. They planned to 
give each other pillows fnt Christmas. 

Monica shook herself into the garment 
that was still ici-ognisabie as a sprigged 
cotton baby-doll nightgown, though she 
had bought it for her honeymoon in La gun a 
Beach, California, ihiee years brfute. 
"Dear. 1 " *he *aid, "yon agreed with every- 
thing Ai Speck man said tonight al*nii paint- 
ing. If you keep on with thii modes I y hit, 
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At Home 

with Margaret Sydney 



• Pve had lots of letters from birdJovers sine*? I men- 
tioned the mad peewee who spends half its waking 
hours flying against our windows, leaving them heavily 
spattered with claw and beak marks. 



LOTS of people have had the same 
trouble, with peewces as well as 
with other sorts of birds. All have 
given me the proper explanation of 
this, which T found most interesting, 
though unfortunately it does nothing 
toward keeping ihe windows clean ! 

FlL pass on tq yon one of the first I gat — 
a IcttcT from a Iti-yenr-old lad in the Capital 
Territory, who obvioudy know* his birds. 
He writesi 

■ M In many species of hirdfi the male 
vigorously defends his territory (tfiat area 
immediately surrounding the nest) from 
other male*. It appears that the prewee 
yon mention is a male bird defending his 
territory from I he male hr can se? in the 
window. Females are m*vtf attacked. 

"This ran quite easily hr checked by 
examining the plumage of the bird. Male 
pcewees have a verlical black line between 
the eyes and the bill, forming a black her 
and throat; the female has a black face and 
a white throat. The bill in both sexes is 
cream. The juveniles have while above and 
below the bill, forming a white mask. 

"The bird is also known a* a mudlark 
or a magpie~lark, and its scientific name 
it Grallina cyanolcrica. I feel certain that 
you \m\1 rind it h an aduJi male bird and 
I fiat the other birds in the vicinity arc 
either females or immature birds." 

II n- f.rv-iM'i' was having a go at our 
*h ting-room windows while 1 was reading 
this letter, sz> I had no trouble in checking 
up and diqeoveriitg that my correrpondem 
is one hundred p«r cent, riffht. 

It s a male bird widi a black lace and 
throat and also, according fn Mike, with 
a slightly Ratter . , L u 1 1 than other peewrev, 
caused by having Lashed itself into unyield- 
ing glass approximately two and a half 
million times! 

We haven't yet finished checking up on 
the plumage of all the other pcewees who 
visit or inhabit the garden to discover 
whether they're females and juveniles, but 
you've got the whole family interested m 
finding out. 

Now I'm going to clean the windows 
for the umpteenth time, and nail up a bit 
of bright tin somewhere in the garden in 
thr hope thai this will fure him away. 

At first thought ibis might seem cruel, 
but t can't stop him fighting his nwn reflec- 
tion* and if he's going to do it anyway t he 
might just as well di> it somewhere that's 
a little less inconvenient to us. 

I don't wuh him any harni t poor fellow 
— not even to the extent of hoping that 
some other male will move into his territory 
and give him something real to fight. 

flue t do hope that peewees are not 
amunjr the species that use the same territory 
year after year (I bet tiiey are), and I 
devoutly pray that we don't ever get adopted 
by a fighting* mad eagle! 

Alt tatty we have a pair of curramongi 
who regard an approach to our clothes* 
twist as an bunr io n of their territory and, 
buy, are those two empire-builders! / know 
where their nest is — ifV mites away. 

Protests from men 

THIS page has more male readers 
than 1 realised, All of them have 
been writing to me, arguing body 
against the Transport Department's statistics 
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on male and female drivers. Among ifm 
week's batch i particularly bked one who 
endpd his letter "JkcauSc J am afraid of the 
disb-mop, I am Yours anonymously, Statis- 
tician." 

His views, reasonable and worth ioukinu 
lnt.u I think, are murh Tike those I quoted 
last week. 

But one thing I do stick to, in the fare 
of any argument* ■'Statmician 1 " can think 
up: Wrjiucn, Ly and large, are hetter- 
tempttted and less combative drivers than 
men 

I've never yet driven with a woman who, 
having bad her nose practically chopped oil 
bv anuthrrr drive) culling in ahead oJ' hrt 
in a line of traffic, will sit practically on 
the cutter-in'j bark bunipcr bar for a mile 
or two, giuuhing her teeth and waiting for 
a chance to get jJtol and cut his nose t>ff 
just to trarh htm a lesson. 

Lets he big-hearted 

JT1HIS is, I guess, one of those end1ca& 
arguments about which agree- 
ment in practically impossible. 

Ifh like all the old arguments about 
wheel in men make better cooks than 
women, w lie! her they're better doctors, 
brtter dentists, hcrer lift-drivers, and belter 
sculptors. 

Maybe we rnuld settle for the view 
thai some men and ^vornen make very troud 
i l m jk ;•■ i dm loris, dentists, lift -drivers, sculptors, 
and car drivers — and some are otherwise! 

Let uv be big-hearted, however, and adinii 
that mm do some ihitttf'.. better than wc 
do. They tend to be better weight lifters 
and boxers, better harilones, hftter axeirivn. 
Iirnei billiard players. 

Let us go further , in a spirit of beginnitiQ- 
of -t he-year goodwill, and udmit ihat th<c\ 
also make much better husbands and lathers 
than we d«. 

When cunning fails 

LOTS of letters and valuable lips 
and hint'? have come in from 
readers who were interested in the 
runntng-before-c leaning method of 
having the house presentable by that 
time of day when you can expect your 
first unannounced and (usually) un- 
welcome visitors. 

Some have presented me with KOme pretty 
problems — for instance, how do you cope 
whni you have not just one baby bui five 
under the age of seven? 

i might a* well be honest — I just don't 
know. You can be as cunning as Old Nick 
himself and you wnn*t ever have a tidy 
house. Give the game away. Slop worrying. 
Do what you can and forget the rest. 

The years may seem endless to yon now, 
but they whiz* by, and suddenly you'll 
find they're all of school age and you'll be 
faced with the extraordinary situation where 
your time bet wren nine and three will he 
your own. 

WtU, not your own. You'll still have alt 
the housework and the uMuAshg and ironing 
find snapping to do. But you will at least 
be ablr Jo get on with it instead op bring 
interrupted every five minutes, and ivhen 
lwYr tidied a room it'll stay tidy — until 
fiik- minutes after the hungry hordes com* 
home. 



i™ «« i7 STREETS ALONG THE WAV 



running down your owu 
work , saying you don't know 
much about it, people are {fo- 
unt to think it's s pose " 

Ray slept in what remained 
of the grey fleece exercise 
luit he had been issued on a 
track team He got into it, 
"ATi a real paintex. 1 ' 

+ 'Of course he in. We go I 
involved with fakes at tint 
only because we were new to 
the Village.. Thank hrjjvrn, 
we're rid of them — that 
dreadful Freddy with his 
pearl necklace; dial awful, 
row-cyed, doughy Alice with 
hrr placards for noblr rauiicl 
s\ir couldn't even explain. 
But you're a real painter, 
too." 

"Left face it. I was a boy 
with n Furfhfiurd, you came 
West to itudy with Brokaw. 
I got tniemtrd in art became 
I fell in Jove with you Half 
the time, J don't know what 
the h*ck Too doing, Mon. 
That's how much of a painter 
t am/' 

"It'i what gets on to the 
cam-a* that counts." 

He lay >ilent for a tnimilc. 
her head on his arm, mar- 
vel ling at her. "You've never 
had any d n u bl s , have you ? " 

"Whal'i to doubt? 1 wu* 
making liens and clncfcs fn 
plasticine when I was in 
kindergarten. PvtS had my 
hands in rUiy ever since, f 
iculpi- that makes mc a 
sculptor. You painf, so 
you're a painter." 

Envying her assurance, 
lUy ftghed. "Yeah," he said. 
"Could be, Go to sleep,, mud* 
purfdler. ' 

"Okay, tttftke spoon j 

The printing prcii next 
door sang thtin it* oompcty- 
clack lullaby; a fire engine 
went past without making 
any secret of it; benratb 
them, drep in sweating tun- 
nel in solid rock, a subway 
train grumbled around a 
curve with a tinkling nerenm 
of wheel flanges and a ila^- 
il&pping of brakes 1 steel 
againiu hard it eel, that might 
have l>ern A ttiarjisjc -w:k;^:.c 
moaquitoei with a sledge- 
hammer. 

It wai ct quiet Sunday 
night. 1 1 would not gel noisy 
an til three 1 when the esp ratio 
cafes and the bars began to 
close and the lidewallu filled 
with hooting, rjtiarrrffiTiR 
drunb. They slept aaundly, 
impermeable in their know- 
ledge dint they were at the 
centre of civilisation and, 
ton re important stilb the 
rentre of creative art. 

ChruttoiaiL tame; each of 
them sudd the pillow was- just 
what was wanted and - — grin* 
rung - how did you ever 
gutis* And the New Year 
began, as usual, with Janu- 
ary. 

Two or three days each 
week, Ray got up at dawn, 
put on gaurtdeta, hung a 
lethal-looking steel hook it; 
his wide belt T and imttcd to 
the Hudson River piers for 
the shapr-up 2nd a job 
stevedoring. Two or three 
days each week j Monica 
walked to the espresso place 
where she worked a* a relief 
waitress. 

They had agreed, even be- 
fore they married, that they 
must never, would never take 
full-time jobs. Art was the 



full tune job, So t on art days, 
they give ihexnselves to 
quick -drying plastic paints 
and grey clay, working side 
by jidr in fifteeu by eighteen 
feet of space, with never a 
cross word except when 
Monica asked, "How about 
sardines for lunch and Ray 
answered, "After three years, 
i think a good wife would 
remember her husband hates 
sardines. 1 " 



JLHIS resulted in 
an explosion followed by tears, 
followed by kisses, followed 
by— what else ?— sardines. 

But there was one thing 
about being poor in New 
York (bat was to eotnf or ring 
it made up fur ;dl thr doing 
without. Other people, who 
were finding it hard-going, 
wrni to almost any length to 
help you. Et was againit all 
psychological theory. Poor 
themselves, they ought to 
have l»crn snarling with 
hatred, but they weren't, 

Mrs. Brauneisen, at the 
German bakery, told them de- 
licious black bread and pas- 
tries at half price for no rea- 
son hi all. Mr. Jonas, a negro 

p i" ^ 2 1 r ^ ^ ■ i"^" ^ ■jHi ifr *J a ™^ 

FROM THE 
BIBLE 

# "Gad rummcnclefh 
His tove towards u$, in 
Cfctrl, while ire were 
sinnm* Christ died for 
r«." 

— Romans 

A. -' -t. -l^.K J- - ■- J— W . J, Jr. -i. ■>. -I. .1 » ■« 

"V . i. 1 I'TTTWrTTT'ei'TTW 

earpentcr so massively 
mi tar led that be could beat 
Ray hand wrestling, refused 
to charge any dung at all for 
die scraps of hardboard out 
of which Ray made the gesso 
panels hr i/ometitnes o*ed in 
place of eanvasL 

Mr. Esplnoza, denier in 
Fine Junk, drove uptown 
every day in his truck, and 
when they wanted to visit the 
galleries or the museums he 
took them along, saving them 
two nubway fares. It was 
mystifying but heartwarming. 

"■Mr. Espinoza," asked 
Monica once T riding down an 
arctic Park Avenue wkh a 
Louis XVI brd. "w)>y arc you 
in nice to us? You know per- 
fectly well we can never repay 
you." 

"Some day your husband 
paint my pitcher," said Mr. 
Eipinoza, ,L in lecving co-lore." 
fie thought the language of 
advertiiing woa a special. 
ultra-sophJurtiealrd kind of 
humor knowo only to the 
United .States. 

The sooty snow of January 
became FehmHrVs leaden ice. 
Moaning down the Hudson, 
the wind from Canada met 
the wind prowling up the 
East River from the Atlanth , 
and the the rniati icier said IfL 
Fat ladies blew actons inter- 
sections tike tumble weeds, 
accompanied by frobesome 
poodles, 

Elderly gentlemen slipped 



FOR THE CHILDREN 



und brtike their leg*. It. 
iraffir eop», the delivery boj 
with their bicyrlr carm 
farejt the rofor of hall ; 
liver. People set fire to letM 
ment housej trying lo bS 
tlieui with old - fash j i - ^ 
stoves. Garbage cans fro/ 
the sidewalks, so the sai.,^ 
tion rrews could not rii.pt/ 
them, and gun erg filled ;\\\ 
grapefruit rinds, tin-cuns, ud 
smouldering newspapers 

"What a beautiful bctui 
fuj city!" murmured Morirt, 

"M-hm/ 1 answered ELm 
think ing of golden Sftn Frsjji 
ciko. "1 gucw, if we havi 
to" have cities, they should 
far the sky, all right." 

"ft's the only city." 

"Everything ii here, tl ji'j 
for sure." said Ra,y. and nrp 
walked con lent edly hone m 
their cellar, iiramuij like | 
rouplr of kettles . . . 

But now wr must dim! f w 
a moment, because it pla> ^ 
even more important paj ^ 
the development of thi a, yr 
from the cdlar to the : mf" 
On its rot^f. nearly e rn 
builduii; in New York bas| 
water rank. Some of iht% 
are n( metal or mas* 
others, the older one*, 
made of wood and look 
the tanks you see on c ittt»l 
ranihen out Weit 

They rarely eolUpie, J 
eausr they are inspected Bm 
when ihe tcrnperatuTe d -upj 
brbws freeoing and *n 
there, and the <.■■.. 
frecies fast, not even thj 
moat zealous inspector ca? gpr 
<m to a roof. 

Consequently, at ttird 
"Vlock one morning lal m 
February, Ray and Monurt 
steel door burst in wi: N ] 
boom, and srveral thoui riit 
of gal I unit of frigid v- 
hurled them gasping inrf 
struggling against the v 
site waJI. l^uckify, surflh- 
champions are not afnrirJ 
water in quantity. It c 
not scare them. All Ra> hA 
to do was dive for his jm; 
carry her into the hall an, up 
the itiirs, and bring he' 
with artificial reap if B JtL 
Ttrey pawed the remaitid ■ cij 
the night >n real beds, but 
separated, in BeLlevue It* 
pital. 

The following day, T bnr; 
buildtnij, the uppermost jsjI 
tjf which looked as if it hai 
iTeen lirimbed, wai condenirtl 
.After the firemen pumpe, the 
reUar dry„ they let Ray T wrJWfl 
tug clothes borrowed fr r, i 
tall intern, into it to sal' jgt 

whax he could ; but all m 
could find worth savins 
some clothing from the bfldj 
room, a few pots and ptm 
his eargn hr>ok, and his 51 ibi- 
in^s — which, on their wo-dai 
stretchers, had floated- 

The Christmas pillu«| 
were two dismal sack* of ntut 
All of Monica's finished 1 
ineces, an entire year + s wOfl| 
were so much greenish vans' 
on the floor, clay to 1st 
returning. 

Betty-Jo Hodges, a ff:en| 
who painted stage scene n ta- 
vilcd them to jlay in he? 
apartinrnt while they locccq 
for another for tbemseAesi 
Ray went to work full 'ti*i 
on the pirn, and Monira ^ 
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Authorised by the Australian Wine HtxirtL 
T J « : AiifTiAUAK Women's vVkeklv - Jamiflfy 13, l%5 



Sherry — the friendly rewarding drink at :my time. When rehiring in Ihe sunshine with </nmp:m> 
vi hi prefer When watching television ... or when friends airivc iind you turn it itIT. 
When your neighbour drup^ in. 

When he gels home rWhiit a day! Lcfs have a Sherry ♦ . 

thai\ tlie heauty of Sherry, The anytime, frienJIv drink. 

lilcnds to suit every t;>ste — Dry. Medium, Sweet. Cream. All inexpensive. 

Wonderful chilled, served either straight or "on the rocks." 

And Sherry keeps. Just replace the cork. Adds flavour to food, loo. 

Your life is more pleasant wnh wine, 



AW.IHF PC 
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WASHED 
MY HAIR 

^r-- AND. 

cant 
do a 
thing 

with if 



Just-washed, fluffy, 
fiy-away hair is every 
woman's problem 

li"a hard to comb, it stubbornly 
won't hold it* seL How can 
you control just- washed hair 
that's 'all over the place'? 
Rinse your problems away 
with New TAME Creme 
Rinse. 

Cine spoonful or TAME in a 
cup of water, rinsed through 
the hair just after washing, 
works miracles. That's because 
TAME is taken ittta the hair 
to subdue static electricity 
lhat makes hair fly. TAME 
penetrates saturates separ- 
ates every strand ... to a live 
vital sleekness that lasts till 
your next shampoo. 
Da try TAME . . . because 
it's not a iticlcy hoirdressing, 
not a greasy cream. Non-oily 
invisible TAME makes hair 
behave . . . easy to comb . . . 
silky, lustrous . . . and helps 
vour set keep hs shape and 
sheen. Buy TAME — made 
by Toni — for that ultra- 
sleek high- fashion look. 

IT S A 3HAWE TO 
SHAMPOO WITHOUT 

(MX, 



CREME RINSE 

Aih jot CfrMtNt Of SUn 
SACHETS |J| - BOTTLES If IT 

— FREE TRIAL — ^ 

| Tent Kalr Q»wvty S*rHe* 

I Bfli TXH P.O. D*ndflro*ifl, Vic. I 

fUemao Bond tn« * FftEF. TRIAL i 

saCW n4 Tama Crwrn ffrrUJ* I 



r. 



HAPPY 
HOLIDAY? 

Or will tummy upsets 
spoil the fun? 

Strange places and a changed 
routine may upset your young- 
ster^ regularity. S'our kiddie 
may become irritable and 
grouchy — just when he 
should be having fun. 
Oon'L let childhood con- 
^ipution spoil your holidays. 
Givc your youngster safe, 
gcntEc Laxertcs. One pleasant - 
tasting milk chocolate square 
at bedtime usually restores 
regularity overnight Neat 
Jay your child will be bnghi 
and happy again. 
When Nature furgets, remem- 
ber Laxcnes. For grown-ups. 
too. 3/3 at your chemist 



HUNDREDS Of MM* 
PLANS ore waitvUir front 
our Hamr Pittitniti£ f>nirr# 
iocttirtt in (Ynrlrup retail 
Ham ihrtHtghtiwt Australia. 

See thr coupon in ihit 
Uwue for J ft ail* antt cvntrr 

(]fMr*>i--«. 




LETTER 



lUabiug 
a fiery 
getaway 

Y r OUR ru i respondent Mrs. 

de Warren (QUI) asked 
what readers would save if 
the house caught fire. This 
problem was a very real onr 
in the Dandenone Range 5 in 
1%2. We finally hVd Irom 
our home at I I o'clock one 
night to the accompaniment 
o! live embers falling all 
about us. And what did I 
take? My few little bin oi 
sentimental jewellery, what 
money we had, private 
papery (he cat — and my 
much - loved, dog - eared 
recipe book! 

£1/1/- to "Feed the 
Brutes 1 ' (name supplied), 
Rallisra, Vic. 

* * * 

JT nearly happened to Ui, 
and this is what we 
rescued in <i quick get-away: 
I grabbed my best hat and 
coat, my son's best suit; my 
husband threw in nix case 
his pyjamas and tobacco. We 
oftm laugh about it, 

£1/1/- to "Grandma" 
£ name suppli r.d J , Saw 1 ell , 

NJS.W. 

* * g 

J^HEN there was a strong 
possibility of our home 
burning in a mountain firr, 
the jternn I grabbed were my 
baby girl, her pram, the 
1 nit ted shawl she loved so 
much, my purse, a [are** 
suitcase full of recipes, tooth- 
brushes, a pair of old but 
comfortable slipper* for 
myself, and my husband's 
sporti coat, An unusual com- 
bination, wouldn't you say? 

to Mrs. U. Thomas, 
Weotworth Falls, N.S.W. 

* * * 

J WOULD save my wedding 
photos and my children's 
baby photos. You would 
have a chance of replacing 
other things that you lost, 
but photos of baby and wed- 
ding would be irreplaceable 
£1/1 A to Mrs. A, J. Gar- 
ton, Clarence Town, N.S.W, 

* * * 
*pHE letter brought back 

memories of nearly 14 
years ago, when my youngest 
son was only three muni lis 
old, and a strange man 
knocking at the door in- 
formed me thai our home 
was nearly surrounded by 
fire. With only minutes to 
spare 1 did just as. quoted 
by Mm. de Warren and 
trrabbed a htg bundle of nap- 
pies before going to safety 
on a nearby beach, 

£1/1/- to Mrs. Cyril L. 
Bates* Port Lincoln, S..V 

JF the house, were on fire 
I would take my emer- 
gency overnight bag, which 
is jijjit (ha 1 and packed to 
grab at a moment's not if r. 
It contains night attire, a 
change of clothes, warm 
jacket, all my important 
papers, and a few keepsake*, 
£1/1 A to Mrs. M. Chris- 
tiansen, Sooth End, Qld, 




Key q uestioii 



JT happens so many times, and to all of u?l Tlw family- 
are ready for leaving home for the day, and as soon 

as Mum pull* the front door closed, someone will pip*-- 

up v,kh, "Have you got the key?" 

£1/1/. to Mrs. L M. Searir, Coping, N-S.W. 

Garden tmijeinre 

J^O doubt we owe much to the work of lite horticulturists, 
yet I, for one, do wish ihey would leave our flowers 
alone. Many elderly readers will recall, ft? 1 do, the vivid 
gardens of our youth where dahlias were dahlias*, zinnias 
were zinnias, chrysanthemums were chrysanthemums, and 
looked like them. I deplore experiments with our old- 
faahioricd flowers. Even thr lovely little aster has not been 
left alone, and is changing in its appearance. 
£1/1/- to Mrs. Clair Ogdeu, f rairic, QlcL 

Coy convenience 

^5 a New Zealand visitor 1 have been struck by one 
quaint fact. Whenever, wherever i go shopping and 
have need to seek the amenities offered by all the big 
stores. 1 gp, now almost by instinct, to the linoleum or 
carpet department. There, concealed behind the forest 
of line* rolls, coyly lurks the "Ladies/' 

£1/1A to M. Grace Fuller, Lower Plenty. Vic. 

Hath tub jgggjgHgjj 

J SOAK drip*dry shirts, etc., in the bath with washing 
determent because it enables me to lay the clothes flat 
.ut.3 hi r .ivi.jtl • ;ea*:*^ NV\r I drjiu ih«- water awaj and 
hang the clothes on the line and hose them. They drv 
and need no ironing, so the hose does the job of rinsing 
and ironing for me. 

£1/1/- to Mrs. K. Kerry, Cabarita, N*S.W. 

Mono him feoi at home 

J^RIENDS on a trip to the Orient sent us an attractive 
menu cud Efcort their ^.hip. However, our young son 
was disillusioned to find thai among the high-sounding 
title* were common old Rire Pudding and Primes, He 
felt they could at least have called it by another name. 
£1/1/- to Mts. D. E. Cars well, Coleraine, Vic 

jClemcniftry spelling 

^JV neighbor's little girl was showing me how she could 
spell, sounding each letter from her book, then saying 
the word. Noticing a large cake box in which I kepi my 
bread, she lifted the lid, peered inside, and said, pointing 
10 ihc word on the box. "I can spell that." When t told 
her to do so, she said, M C~a-k-e. bread. " 

£1/1/- to "Amused" (name supplied 1. Moonoh, Tas. 



Bank interest *? 




• A bank branch lor women, staffed by women, h;i 
opened in Ldinhurgh. The inanaging director of th 
parenl hank, who was inspired by one he saw in Nev 
Zealand, said: ' This is experimental. I dont Itnoi 
whether it will catch on, or whether women wouk 
rather deal with a hanker in trousers," 

Women doctors? Yes, they're dever, 

Women dentists? Oe/t of hand. 
Women drivers? Well, t ask you! 

Ym 0 member oi the bond. 

Women lawyers? Shrewd, quick-witted* 

Engineers? Whyever not? 
Casting doubts on femaie talent 

ts absurd, a ht of rof. 

Trust four health, your teeth, your safety 

To a women? Yes, you can. 
But your money? That's important , 

And you'd better ask a man. 

— Dorothy Drai 



Gd bought thfe family gifts 

JLTANY years ago my young brother was given 6d. to uj 
the family"? Christmas gifts. Not cxpeciing too m h 
we accepted with surprise I He following four Rifts: Mother, 
a powder-puff (2d,); Father, a packet ur pipe-clean m 
(2<L); and my lister and I, each a packet of bobby-p.ni, 
costing td. a card, 

£1/1/- to Mrs, B. Deverii, Merimbula, N.S.W. 

Long live Ihc Bard 

J^AST year my 15-year-old granddaughier studied 1 hp 
Merchant of Venice^ for her intermediate"— th* sstih 
play that both her mother and I did m our Intermediate 
years! She was very surprised to hud that my 513-year- <ld 
notes still applied. 

£1/1/- to "Coincidence" (name supplied), Glenclg, SA 

Qui of her depth 

J±S my mother and 1 walked into the bathroom one |jj 
to take my sisler Kli^tbclh out of the bath, she sudd ^ 
Aloud up, rubbing her fuijjers whicJi had gone crinkh a* 
they do if you have been in water for some time, d 
said. "Look, Mummy, Cm goinp stale!" 

£1/1/- to Louise Makinson, F.a<t Roseville, N.S.W 




A T the DonkJings" New Year 
party I was talking to the 
hosted when she yawned. 

Women often do this while I am 
talking to ihem, but Mrs. Donkling 
seemed more tired than moat. 

She apologised and saidi "1 seem 
to have been on the go all day/ 1 

I recognised in her a common 
lype at I hi* pany-giving time of 
rhe year. 

Getting ready for a party is such 
hard work that the hostess is often 
uorn out before the guests arrive. 

Host* are affected the same way, 
bnt^not ?o much because they dor^t 
have the cooking to d'.. 

Mt, wife and 1 used to gu through 
Lhis ordeal in an extreme form when 
our children were younger. 

The snag in eniercaining l? the 
\ ustom thai the hou^e must be lidy. 

This is an absurd form of affeeta- 
Lion. The normal state ol a house 
is very untidy, tint when guests come 
you have to go through this act of 
pretending the place is always spick- 
and-span. 

One December we asked a dnjfen 



RJCKERED OUT 



petrol e along for a ' buffet do M dur- 
ing a heatwavc 

I had been wakened at six in the 
morning by someone coming in and 
asking for a "nowange." 

After breakfast I went 10 ihe 
junction to buy drinks for the party, 
llan to get some glasses from Coles- 
worths, A last-minute check had 
shown that unless this was done, 
somn of I be guests would have lo be 
uivrn peanut -but let glasses. And we 
were trying to put on a show. 

On returning home 1 mowed rhe 
lawn. I cleared away the dmkies, 
dolls 1 arms, hits ol wood, comics, 
etc. that were lying on the path?*. 

My wife was rlat-out making 
potato salad, roasfing chickens, 
rolling pastry 1 filling cream -puffs, 
and preventing people from purloin- 
ing same. 

Continuing my labors indoor*, I 
removed a heap of books and maga- 
fuies that were on top of the tele- 
phmtc. I grubbed thr kiihToom 



lloor and shower recess and de 
ringed the bath. 

In the middle of these tasks ov 
second daughter came iu screamim 
with a nut finger and had to h< 
taken to the doctor's surgery. 

Meanwhile, my wife was out look 
ing for flowers in the garden ann 
Irving to make the few available inh 
a lovely show. 

She vacuumed the carper 
prinked the cushions, hid the iron 
ing- board, swept The floors, pausing 
briefly te feed, caution, console, am 
bath her young. 

To come to the point, the parr- 
was a flop. My wife w h as glassy-eyrt 
from fatigue, i fell asleep in & chan 
at 10 o'clock. 

Bui it was a lesson. Since then w 
have taken things easier when guest 
are coming. Instead of behaving Jib 
street cleaners before a Royal visi: 
we try to rest like footballers belon 
a match. 

The truth k, guests don't reall> 
mind a bit of a mess round trV 
house. It ts better than seeing th* 
housr shipshape and the hostess in 
no shape it r all 



I 
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was quite on eventful 
. i short short story 



By NORAH SMAR1DGE 



-|V IJALLY, Jill Ames opened 
1 lilurl at 2 in the afternoon 
I because — being a genuinely 
\} "arty" noTe — it stayed open 
mini late at night. The liny plare 
:n til the town's oldesi build- 
uij;, '.nld pictures T cards, copper 
pietee, And, most important, Jill's 
• rtMiioav- be.umfui and \ia- 
,iv hiTi of jewellery designed in 
pre hi .ind *emi-precious titones* 

53 had owned Jilart for nearly 
wo vcars now and was happy — 
for missing Hugh. She had 
l bVi Hugh for yea ris. He was ihc 
hoy next-door in the Haiti inn re 
nihil >'ti where she had lived with 
hrr Aleuts. Jill T Bl senior hy eight 
vrjirv Hugh was a promising young 
lawyer, 

Hr had never taken hrr seriously, 
rfaeueh Not even when she left 
for New York with Aunt Agatha's 
anal] legacy to support her while 
the rook further «t training. 

H | can't picture you alone in 
the hig city," Hugh had smiled 
T Jill .W""Hf had kissed 
hi oodbft in brotherly fashion. 
*T1l rome and sec you when you're 
jetthd — and huy you a meal." 

N. thing very romantic about 
that And he hadn't come, not in 
all uas Lime while Jilart grew and 
began to ahow a pro hi. Jill's 
mntr-'T wrote that Hugh had 
join"! a Baltimore firm, and was 
dfliii^ welt. 

T iday, though, he was coming. 
*A urprisc visit*" he had told 
Jill' 1 mother. But Mrs, Ames 
be* thai Jill would prrfcr to be 
prrj.^rrd; so she had sent her 
da u.- liter a letter to warn her, 

Hugh would have to take her 
scfk .ly now, Jill thought, kkk- 
• Iut battered loafers and 

cumin np into the tiny window. 
Shi r ranged three of her best 
copfet piece** and set tome of Iter 
ctwj [una against a black velvet 
background. 

mounded as she climbed back 
out -« the window, and she started 
L ." :■. But it was only the man 
from l he apartment u pita h is thunder- 
isir i -wo. A writer, a pleasant 
WUghlwr who grinned and waved 
vln; hr passed the door of Jilart. 

Once he had come in, looked 
amuml, and invited Jill to conic out 
anri ivf a coffee. She had shaken 
r . -id. "Sorry — too busy'' — and 
j At ns ist have sounded more decisive 
than die had mean l io, because he 
had never asked her again. 

Taking off her dusty smock* Jill 
combnd her hair. She nodded approval 
uf le plain black dress, her touch of 
gold wellcry. Not much left nf the 
JJtri*nrxt-dbor now, she thought. 

Remembering that this was sup* 
pweel ( o be 8 jwirpriie visits she put on 
a foati smock and seated herself at hrr 
w, if« n«b. Picking up a piece of 
jade, -lie wondered what lo ma Ice of 
■ L Bui her mind teemed numb tfjday, 
*wl her fingers were rlumsy. 

Wien the little store hell tinkled, 
■k W«M out — deliberately slowly — 
anrf gave a credible appearance ut 

iku-pi ; . 

HuRhP she cried. "Hugh 
To vii i »! This is a surprise!" 

"SbrjufihVt lie!" He held her hand 
in hit for a minuTe, H> 1 luld you I'd 
■top m inme day — and here I am." 
Hit glance ran over her, fondly, 
"Vnu ir»k just the same little JUL" 

Hr was genuinely impressed by 
Jibrt. "Yi H[ have some fine stuff here/ 1 
k *nid. He pointed to the green pea- 
CB <i, a beauty with a great fan of a 
Htm much is he? — !*m looking 
for i vety special gift." 

The peacock? He*! 75 dollars 

I T«* AuneauoiAM Woman's Whiit - 





but he's one of my best pieees," Jill 
said. "Is it for your mother, Hugh?"' 

He looked amused. "Mum, no — 
though I'd take something for her, 
too. This is for Anne Warner. My 
fiancee " He shot out his hand. Tm 
going lo be married in May, Jill. 
Congratulate mel'* 

A cold wave of shock passed over 
JilJ. Somehow, she shook his hnnd f 
managed a smile* Then Hugh gave 
her a quick, brotherly km. "Can you 
shut up <ihop?" he said "We'll have 
a mea! s ann Til tell you all about 
Anne. You'd love her!" 

Later, Jill had only a dim recol- 
lection of slipping into her coat, nf 
directing Hugh through the streets 
until they reached The Bijou. There, 
it) the merciful candlelight, she man- 
aged to pull herself together, even 
to look pleased and in I crested as 
Hi ml* talked aboul his wonderful 
Anne and her wonderful background 

It was a relief when he looked at 
his watch. "Gosl^ Jill — Fve got to 
rafeh a train. Can we grab a rati, and 
[If drop you aL your place?" 

"No, don" I worry about me/ 1 Jill 
said. All she wanted was to be alone. 
*T have a room near here. You run 
along — and thank* for the evening, 
Hugh." 

Another quirk, meaningless km, and 
Hugh was gone, leaving her hesiiating 
on the sidewalk. She didn't want to 
go hack to her em ply room now. 
Always lonrly, it would be lone Hrr 
than ever. She might go bark to Jilart 
for an hour or so. Maybe working on 
that piece of jadr would lake hei rnind 
ofr Hugh . , , 

But when she opened the door of 
Jilart, she stood there," thunderstruck. 
The windnw was in a complete mess 
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— and someone had pulled down the 
shade. Her throat dry, Jill stared 
round, trembling. Her showcase — 
the one with her best jewelled pieces 

— had been rifled; nothing was left. 
Going to the backroom, *he saw that 
her workbench was overturned- 

She was still trembling, when steps 
sounded on the stairs. "Ts that you, 
Miss Ames? Don't be scared. It's Bob 
Welsh/' doming into the room, the 
young man put n gentle hand on her 
arm. 

"Take it easy/' he said. "The pla^e 
is in a bit of a mess, but that's all. 
And you haven' I lost anything! When 
you >yent out, you didn't shut 
the door properly — and some young 
thug thought he'd take the chance 
and make a clean sweep. Luckily, I 
heard him moving around — 1 just 
knrw it wasn't you, f know your step," 

He grinned — and Jill noticed his 
face was scratched. "We had a fine 
sel-to/' he said. "But 1 got him on 
the floor and empiied his pockets." 

He dived into his own pockelSj 
bringing out hits nf jewellery. "Better 
rheck this stuff. I callrd the police 
— though there's not much they can 
do now-*" 

fill pi il the jewellery gently into the 
show case, "tat me put something on 
iho<;e ^rralches," she said " — I simply 
don't know how to thank you enough T 

tJ f do/ 1 Hob said. "You can come 
and have coffee with this Innely 
scribbler. 1 ' 

Td like that/' Jill said 

Thi* time, Bob double-checked the 
door Its tbry left. And, as they crossed 
ihe si reel, Jf ill's heart leaped strangely 
at the warm, protective way in which 
Bob Welsh COM her bv the arm. 
(Cofrrigml 
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In minutes you feel elegant, 
carefree-more confident 

Hvery girl h»fi to solve ihc problem of unsightly hair — 
and the simple answer is Veef h O\ Fragrant Veef 'O' is 
as nice to use as a beauty cream — leaves no tell-tale 
depilatory smell. You just smooth il on and — in 
minutu every trace of hair mcEls awuy. Ve^i 'O' leaves 
skin satin-soft, makes underarms immaculate, arms and 
lees Tuzz-rjee . . . leaves no shadow, no coarse stubble 
At chemists. Tubes 4/-. Large axt 6/^. 

Veet Odourless 

the modern way to remove hair 




4 h DB ii. *o FORD FILLS 

and tht Ford Pilli Dl«* Chart 

You, too, cen regain the figure 
nnd vigour of youth. 
Ford Pills are tha safest, surest, 
most economical weight reduc- 
ing treatment ever! for about 
one penny o duy, your figure 
becomes lovelier and slimmor 
os you shed inase unlovely 
pounds, those unwanted inches. 

FORO PILLS TBEATMENt 

— lets you est natural, tasteful 
foods. Your healthful diet will 
he o plecsur*. not a penance. 
You will feol much brighter, 
happier, healthier and full 
of the jay of life when you 
lose that unhealthy fat with 
the Ford Pills Treatment. 

START THE FORD PILLS TREATMENT TO-BAY! 

To rid yoa of »m parr asslfff, tfopooltay tat amd halo 

yoo recosvfvr* that trim, slim ftgor* and yorfofol 

vital vncrajy you oaco enjoyed. Fore! Milt act Hat 
your oyrttm In thraa special wmyt — 

1. Ford Pills oamotfc aciion ride you or 
■ urplun nukds and fat. 

2. Fned Pltla senily but effedlvely clvante 
your ay Hem of poiaunran toxins causing 
tmbalsnced eignftJon, fat formation and 
general feelinQ o< lit health. 

3. Ford eontam tree* alementt eiaen. 
tlar for the rejuvenation and «nero)tlng 
Of nervei and mutcu1«r tiMUee* 

G*t TQU* lard PHIt In red aiti tfc^d plmrte fv^ai. 

4M oad j/e rvutrwHiitf. 
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A charming shirt story by 

MARLENE FANTA SHYER 



THERE comer a time in the life of every woman -doesn't 
there? — when the longs for some proof of her 

hu-Ji ..rnl'-, devotion, when she needs to be told in mateaaJ 
lermji that he loves her as much a< ever. 
At such a time, kisses And whispered words of love simply 
won't do it. Even lhrmtjh she knows that she k being unreason- 
able, ,vhe wants something more of him, some grand gesture. 

For me. that tittle came when die anniversaries carted to come 
mote quickly and the bloom was off the rose of my nappy-dotted 
life. 

Of conn*, the fan that I wanted and thought I really needed 
a <jj of my Own was ail part of it. 

' Prove you love me," E said to Harry at breakfast one 
Saturday, only half -joking, 

"Whai's u* prove?" he said, looking at our sum., the Terrible 
Three. "And how can 1 prove it-*" 

" L Do you know what I'd like to have?** I said, as though I'd 
just thought of it. ' A ear — a little car of my own." 

He smiled over hit coffee nip "Wouldn't everybody fa said 

"Uni yon have a car of your awq 

"It'i not mine; it'a ours/' 

M It*jj only mine on Saturdays and there's always so much to 
do during the weefc — (he supermarket the pedi.m n iait, the dntg- 
sinrr, the dentist . . . rt 

"I know.'* he »td sympatheiirallv, Inn, imnty. (he Jiff - 
insurance premium is coming up and ri^tu now the old hnt-w.tier 
hearer is gasping its last hrealh. 7 ' 

M If you buy me a new hot-water heater, it will prove that you 
like hoi water, but it won't prove thai yon love me." 

That reached him. Three-quart ers of an hour later wc were 
hraded inward Old Mac Donald's Used Car IaH in Harry's — 
our — Exetaior 600. It is a beautiful car, as shiny and white as the 
new moon, equipped with every available extra. Inside, there is 
sky-blue carpeting and matching leather upholstei y. and it is 
studded wiih chrome that dune* brighter than my silver, Mine 
or not, 1 loved it. but I would love more a ear I could call my 
own. 

Our salesman at Old MacDonalds was a tail, pleasant man 
wearing a madras heir, madras tie, and a big smile, and he insisted 
that we call him Chip. 

" Whirl have you got for our hundred and fifty dollar*?" my 
husband said. 

Chip** smile disappeared. He led us to thr luck of thr lot, 
snaking us through convertibles and station wagons tr> ihe back 
fence 

"Nnw, this one is a fine buy. A litlJe <drl widow brought tht> 
one in jusl a few day* ago," Chip said, regaining hiv i umposnre. 

I noticed that the quaint lit Lie widuw had painted an orange 
dragon on the rear door. 

"I don't think so/' T said. 

"Wrll, here** a car that haj* aged well/' he ^aid, pointing to a 
convertible that had lust in top. 

We shook our heads and took turns shrugging My children 
were kicking lyres and each other; it was dearly time io n-non 
home, cadcsi. 

Now my husband hegan to confide in Chip. <: T nr-ed my own 
car to get to work, hut I'd like something fur my wife to >;pt 
around i^wn in. Nothing faiw y, but I II gn up to two hundred if you 
have something substantial. 1 ' 

Chip wm cheered, "Welt, then" he said "Now. have a look a I 
this one. It ordinarily would <x'Ll for three-twenty, but, like I said, 
today is Blockbuster Bargain Day, so — ™ 

I got my car! It was water inelou-greeo. a Prometheus Vft and. 
for a .sentimental touch, the same aee ;\\ my oldest child. After 

To page 4t» 



"I would tike ta have a tittle car of 
my yerf own" I said to my husband. 
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A PULL-OUT BOOK CONDENSATION FOR HOLIDAY READING 



and times of the amazing 

coco 

CHANEL 




The life 




WHEN G«>rgr Br rnard Shaw was 
asked out? day lb name thr two 
^oraen he admired mnst among his 
. i [temporaries, He answered without 
I >iialii>«: "Madame Curie and Coco 

He considered Chanel a genius who, 
by doing away with corsets, wasp 

isti double undershirts, and frothy 
dresses, had freed the female body 
from eentory-long imprisonment. To* 
day we know that Shaw did not ex- 

..rrate. 

Nearly all the elements of casual 
[Wing to which modern women have 
become accustomed — sweaters, car- 
'i.yans, jersey suits, flat heels, bobbed 
fuir, tanned iduii, even the bikini — 
can be traced back to the fashion 
revolution Coco Chanel staged after 
World War I. 

• met then much water ha* flowed down 
the Seine and many Paris dressmakers h:ive 
come and gone, but Chanel ts still with w, 
lyMibrjtiiinjj: in her own unique way the 
c.mph of mind over matter. At Bl she 
: ...uns as creative as ever; in fact, her 
id? is wem in became fresher and younger 
every season, and il H still ahoeft all the 
ytmnff i rnwd thai worships at her slirinr— 
young celebrities like Jackie Kennedy and 
Princess Soraya^ Elizabeth Taylor and 
Brigitte Bardot, Su»y Parker, and Rumy 
SV (uieidcr- 

> f"s laf| rnlleriion earned particularly 
Vi 'in applause, and the staid "New York 
Time*" said it was*' 'so fascinating (hat no 
wanted to leave when it was over." 
!.. ■ year -in international jury in London 
. ned her the "Immortal of Fashion.'" 
*>he contribute; to her own legend by 
• diiwj her Jjfr in an aura nf mystery, 
■m walking blip Chanel's headquarters 
at 3 J Rue Cnmbon rcrently, f found myself 
pl'Jtiged into a world of utter silence. The 
' f was covered with tieitje wall- to- wo II 
tarpeti which absorbed all noise, and the 
employ ecs spoke osdy in whispers, 

'Mademoiselle likes it quier .1 round her,** 
uTird Madame Fenwirk, one of Coco's 
fe^fidants, "h has happened that she has 
»r d giVjs whose voices were too loud. 1 * 

\ marble staircase Wl dp to the first 
flwr, where yosing women were moving 
in a mane of mirrors and Chinese screens. 
Some of the faces looked familiar — I 
("'ogniird Jean Seberg and Belgium"* 
Princess Paoia — but otherwise il was hard 
dmingiwh customers from models and 
uirtwomm. "Two of our l>csi saleswomen 
were born princesses." said Madame Fen- 
'■-■! k Thry have mam friend'. 01 hi^h 
1 ■ lely who order expemivr dresses"' 

Tim AurniALiArf Womik'i Wekilj.y - January 




Cabr telle Chanel, dm** de*if*ner and reigning charmer, in 19 2 H. She is a pvrjume miUu*tmiri **. 



Chanel hetsHf remained invisible She 
avoid* coming down to the slmM-rooms dor- 
ing office hours, and almost never receives 
a customer. Even many of her prominent 
(bonis have ur'\cr met her. 

That is her rtyautl fbf long jNtap 41 
humiliation. "When J started in this busi- 
ness seamstressei uiicd 10 be spurned by 
Paris society, ' she WW *3}' "1 WtM »he lirsr 
one to be rcc rived in a salon Today ii in I 
who have become difficult 

She prefer li» do creative work- In the 
period between collections die uill spend 
four in «ax hour* a day in her atelier*, and 
only fhe people who have warrhed her at 
work tan understand why she still d inates 

the i11innaiinc1.1l lash Mm world. 

Exactly at 4 p.m. Chanel slcpj into the 
fHiui'z-routn, Hec ^alk 1* straight and supple 

and she ha* kept rhr figure ol a Rirf. Her 
piercing Mark eyes Mill seem to look through 
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every l bin if, and she has the uniEe of a woman 
to whom nothing human hat remained 
strange. 

She wean her uniform — a pa*ie| jersey 
suit with violet braids, Irathrr gloves, three 
»lling pearl necklace, }ditterjni» bracelet, 
and a round hat die fu?- not been «een 
sviihour Ln unes. 

In the back of the room half a dozen 
young models are sailing on chairs in while 
dunters tike schoolchildren waiting to be 
railed up. Most of them are made up the 
way Chanel used (o look in lirr you til. with 
earrings and a broadly painted mouth. Coco 
obviously wants lo perpetuate her own type, 
except that ant had a somewhat flatter bust 
than hrr image*. 

She banc* a pair nf ^'i^nr* around her 
neck and sits on a i^old-paintcd chair On 
the floor stand boves full nf bands and 
flowers, and on another chair lies a pair nf 



Hlavu-q Suc h Nftorvt pairi have been placed 
at strategic point* in thr building to make 
sure she always has one in reach.. 

Around the qncen are grouped her ladies- 
in siting, thr- ^rcmiercj of the nine ate lie rv 
who work for her. 

The tirsi number presented is a classical 
hlark coeklail dress. Chanel asks the model 
to rome closer and see* whether evrr> thing 
sits all ndu Suddenly she pulls a sleeve 
out of the \houlder T cuts the collar off, and 
put> everything together in a different way. 
t hen she teart off an ornamenr and ex- 
« korm, 

"1 told you the other day that this 
material is superfluous Which Ionian is 
supposed to wear that? Throw it away and 
let 1 ! 001 talk about it any more." 

And (Wo is already inspecting the next 
number. She strelches out on the fltMJt to 
To page 24 
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THE AMAZING 



• A characteristic ChanH rfr*», 1964 style. 



from page 2% 

we whether the dress falls properly, and 
snap* hack to her feet like a teenager. 

"Next number, pJeaje." She dislikes 
almost everything she is shown. In one the 
waist Is too large, another lime the back is 
too bare* 

The prrmie.Tti are biting rheir lips and 
taking notes. The model? are trying to 
keep cool And quiet, bur one feels that they 
are getting nervous, They all want W 
present .is many dresses as possible on the. 
day of the show. Out of over a hundred 
numbers only fit J to 70 normally make 
the rnllrrrinn; the others Hre eliminated 
without pity. 

Despite her age Corn Chanel is still 
obsessed by her profession. Other Pari* 
dressmakers are using sketches and patterns 
in their workrooms. Chanel works on the 
living model. 

'"Fashion is like sculpture/' she explains. 
"I must feel wiih my hands bow the 
clothes fit on the body.' 1 

Few people know that she studied 
anatomy in her youth. She knows how thr 
nhonlder and hip muscle* operate, and she 
insult that they must have Free play in her 
dres.es. She derides fashion designers who 
sell sketches to foreign buyers. 

'everyone can draw a good-looking 
model with a pencil/* she says. ''On paper 
one can cheat, strclch (he turso, draw oui 
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the [ don't sell paper, I sell dresses" 

Her drcsSo .irF expensive. They coat 
between £200 and £45f) t sometimes more. 
At firsi ifUwe they look just like the copies 
that are iold in many shops for a fraction 
»f thcac prirei. Wealthy women who buy 
Chanel oriijinaU are therefore often accused 
of being snobs. In reality they ace paying 
for a workmanship thai has all bill disap- 
peared in this field. 

Kvery button, butJonhule, pocket, -.earn 
is finished with so much care that each 
dress constitutes an investment of [$0 woi 'k 
hours. 

Often the fine detail* in her creation* 
■ire hardly notirtahtr, for Coco tike* to 
keep the library of her garruents hidden. 
She was the first , for instance, who I tad 
thr idea of lining a black raincoat with 
white sable. 

So much perfection has no price. 
Although Chanel 1 ! turnover reaches well 
over L'i million a year, there are periods 
when her costs are not covered. Hrr 
fashion hou«e survives only because all 
deficits are made up by the world-wide 
\ak> of Chanel No. 5 and other side 
products. 

This means that Coco's rivals could not 
afford to imitate her working mclhodfi, and 
n,3n- herwll ha* no tilusinns about thai. If 
:in>]i]'- ;ok her who will be her nuccessor, 
she ahrujrs and answers: "J am the last 
of my kind, f wit! have no successors. All 



I can hope for is that my example will not 
be forgotten too quickly." 

Chattels private quarters on the third 
floor of No. 31 count among the sights 
of Parts. Seldom have so many precious 
objects hern assembled in a four-room flat. 
The whole place is filled with objt ti <Tar( w 
most ot them in the fomi of animals in 
bronze, jade, gold, und silver. There is also 
a white marble Venus from ihe idr of 

I'h.SMlS 

Surrounded by hn trophies, Oneeo Coco 
holds court. Leaning on her sofa like an 
elderly Oenpaini, a long, golden cigarette- 
holder between her lips, site receives brr 
faithfuls, at the cocktail hour. They are not 
always the same each season 
— people easily fall out of 
favor with her — but she 
never lacks an audiewe and 
that is the most important 
thing for Chanel. 

Those who want to be her 
friends mutf know how to 
listen, lor once she has 
started talking tT is hard to 
HQp hi-i She will jumn 
from one lupir to anothet, and there it only 
one she does out like lo loin h on her own 
past 

American promoters have tried for years 
lo pit her life on the stage, hut she has 
never given her approval. The laical uLiciiipt 
was made in IH^O 1 hv Alan Lemer, co- 
author of My Fair Lady.** He visited the 
dressmaker in her \illa at Lausanne and 
oild hn hr planned lo do a musical coined) 
;*huin Ivi- 

"Whv not a musical tragedy?*" she asked. 
She i oris that she is not taken seriously 
enough, th:u *he is more than an operetta 
hrioinr. And no libretto could, indeed, be 
more dramatic than the real-life career of 
Gabriel !e Chanel. 



A REALLY in awFnl 
girl, nasty and lying." says Chanel. "I had 
destructive tendencies. Once I cot Jie 
window curtains in shreds to make dresies 
for my dolls. Another time I almost set the 
house on fire.*' 

Modern psychologwt^ would not find it 
hard bd explain Gabriclle's conduct. She 
had never known a normal tamily life and 
wax brought up tiilhobt affection. 

She i;a into i lie world in a train com- 

pat Uncut. Her father, an Auvergnat wine 
merchant. Ifcnry t hanel. had been on busi- 
ness in Saumur. and her mother. Lngenir, 
wns on her way to visit him, The birth 
was registered in Saumur Town Hall under 
Mi, dale of August 1*?. 18B3. 

I »,ibndlc was the youngest of foui sifters, 
When vhe wa% tix, her mother died. Widower 
Chanel decided lo lodge the children with 
two aunts and disappeared in the general 
direction of North America, never to be 

llie la dies Di- voiles lived un a farm near 
Tssoire. in the heart of Auvorgae Province. 
They were two ol<l maids in black who 
rarely ventured out of their grey -stone 
house. 

The j' would sit the whole day behind 
r.tosed window $ in a cool T dark living- 
room and spoil their eyes with knitting 
When the children came home from 
irhuol they were expected to keep them 
tympany, hut after a while this became 
(no botiiiq fot Gabrielle. 

Her aunts* farm bred horses fnr the. 
Army. Soon the girl seized every occasion 
to get out of the- liousr and help the stable 
boys train the horses. At ten ahe via* 
alrc.idy an accomplished horsewoman and 
had a lor of fun galloping over ihe stony 
lulk 

A? >hc grew older her aunts found it 
more and more difficult tu keep her under 
cmiU'ol. They put her into ihe convent 
school it Issoir-% bm ihe iJhre Sisters ihere 
bad no use for the tomboy, either. She 
con Id not be tamed and was only waiting 
for an occasion to escape the narrowness 
iff the French province 

Chanel doe.«; not like lo speak aKiuf the 
period lhar follows. She was a poor orphan 
wbn did not know a soul in the world — a 
sort of Marilyn Vfnnrih" of the turn of the 
cenlury. She couhfn'i slni; — but she could 
dance. -She joined a variety rumpe whit li 
pertnrmed in pnrvijirial towns. 



"A sort of Marilyn 
Monroe of the turn 
of the century'' 



As she was a lissom girl with sparkling 
black eyes, il was not Ions before some 
spectators took notice. 

One night in a small garrison town r fl 
boulhcrn France two lieu ten nuts came h- 
hind the stajge after the show and intra, 
duced themselves as Georges and Etirnre-. 
"I Jir"i invited Coco to a cafe and ihe e 
said half in jest: 

"Yon should come with us to Parn, 
Mademoiselle, Vou are so charming that 
yon surely would make, a caieer there.* 1 

Ih' j item morning the leenager stoc>d 
at the station with a suitcase in her haul 
Ukc Gigi of the musical play, she wore 4 
blue sailor's suit and a bi «■ 
oilcloth hat, 

The officers were ama. T <d 
1I1.11 she had uken 1h.1t 
seriously, hui one came fir- 
ward and helped her into hv 
train. That moment hei 
entire future was decid d, 
for her admirer happened tg 
he Btienne BaUan, the son 1 
one of thr richest families ifl 
ihe whole of France. 

The ItaLous ow tted weaving mi Els whi Ii 
for a long rime field a monopoly in snppir- 
ing chi(h to the Frenrh Army. Jacques, 4 
bcolbef of Ivtienne, Was later in mu -rj 
the dnzlar heiress Consuelo Vanderbih 

This was " la HeHe Eporjue," the age of 
the double standard. Eliennc was Mill young 
and il was considered normal that L< 
stiw some wild oats. He was wcli-km 
in Pari? ;m a pbyboy. .irid no or^e v.;ti 
particularly surprised when he brou lir 
CtKo to hU country estate near Chantiily. 

She quickly got usied to her new snr* 
rounding; all she was Afraid of was llial 
her aums might find her. Tlie. young 
Erienne was a squire after her taste. 

He owned a racehorse stud, and C*v,-fl 
was in her element. She put on the hi 
yellow pain of his jockeys and rartd lire 
ihorout'hbrcd'i [hrotigh the heJds. 

lie also had a yacht, on which she could 
rlimb the rigging like a sailor. Long Itt- 
fore the gutlj of this country became sporti 
fans, the gill Gabrielte was an accomplished 
aThtr-ie. 

A 1 the same time, bite Beniard Shaw't 
Professor H firkins, her friend imprmed m 
accent of his Eliza and taught her drawing* 
room manners. 

She learned quickly, and soon Mr. 
Balsan took her lo big 13a lis and rcccpii< m. 
As ihe two often came home only .win* 
the rocks erowed "noco-rico" — as I he 
French say — Paris society nicknamed 
1 hem Coco and Rico. 

But the romance could not Last, ft lup- 
pened even in those days that sons of great 
families married girts without social back' 
ground, but not in (he house of Bftlsxi 
Rico would have risked beinp rut off with- 
out a cent if he had tried to defy tilt 
family traditions, and Coco was much roo 
pro nd to ask him for such a saerilice. 

Moreover, there were enough other rn'C 
who itarted courting her favor. 



F NE of the most fash 1 "li- 
able resorts of that era was Pau in nV 
Pvrenees. Exery autumn British and Amrfi- 
can socialites came there for the Pau rlimt. 
In 1907 this fox hunt was attended hv t hu 
Prince of Wales and Prince Henry of 1 11c- 
tand as well ai= by such prommem Amen jr 
millionaireii as Morgan, Vfutton. Brooke, and 
Rockefeller, 

There also was a young woman C§Q6f 
Coco Chanel 

On the. first morning of the hum hi 
rode on to the scene in a close-fitting rut 11 
tost in ue and a flat black hat in torero tfvlf 
Nobody had <cen anyune like her. 

Coco was 24, wilh a small sinewy figwf 
thii k black hair a very low hairline, .rit- 
eyebrows that touched each other. Hi* 
dark eyes would scan ihe people artninJ 
her, half in thought, Half in mockery. Sbr 
Inid htijh cheekbtmes, a snub nose. *£) 
especially Jarce nonitils, and when *b* 
lunched she revealed da?x!ing teeth. 

(*nm iv;i>t in. hen in v i" the- ordinar> hmimt. 
I he wHtei Coh'ttv called hn J \i little tie* i! 
with jn'psy blood 111 her veins." 1 But 1 hr 
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COCO CHANEL 





humeri at Pau found her irresistible be- 
«u*r he was so differ em- 
s' lionwoinfa of that lime were 
figures with full bust; and long 
ipnu who would ride side-saddle, Yet 
here suddenly will this Amazon who KM 
at i !iors* tike a man and cotiJd ride with 
to-' I. ■' nf diem. 

"Wlio on earth is that creature?" asked 
ib £»e,Hthman who couldn't keep hit eyes 
rt S h' He insisted on being introduced, 

i began for Coco Chanel the great 
l"w J her life. Her admirer was the polo 
player Arthur Capel, ihe heir to a number 
flitttelmines in England. A t»U, suntanned 
ram, " was known in Paris society as Boy 
Cspr) He wai an early vcrsiou of die type 
■fc*t*jit made popular in later years by his 
it Cary Grant 

fcn worshipped Coco Chanel He 
wtuii«'d for her a medieval abbey near 
Cfltnp^gne, and had it convened Into a 
irif| d r ' residence, Fnf the first timr in her 
jjjt Coco had hrr awn home. But her 

" business deals would keep him in 
' II tile evening, and she remained 
much alrae. 

Stntttjpeiy, the mam and girl found a 
Wnniun spirit < mi interest. They became 
of the philosopher Rudolf 
S^Htr, whose teachings were popular in 
katjur irj the decade before World War I. 

Stnner was a mystic Boy and Coco 
'i ' ^ him in Switzerland and look parr 
ltJ l«. 'irrult sessions. In fart, Oreo believe* 

Uu* day lhat supernatural forces have 
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advanced her career, and she at Laches much 
importance to having been born in the 
si^n of i he Lion, (he sign of radiant 
strenglh, 

bi the long run, the life of leisure ui I he 
side of her English grendwigneur could 
not satisfy a nature like Coco's. One day, 
as he was leaving on a business trip, she 
said: 

"Boy, 1 can no longer go on without wurk- 
big. W$ not a matter of money — it's a 
matter of self-respect- 1 have to do some- 
thing constructive, otherwise f will get sick, 
I want to start some kind of business — 
maybe a millinery ihop. n 

Chanel's business beginnings were nnt 
auspicious. She opened a small shop in 
Paris at 21 Rue Cambon and, like a painter 
who had not yet found his own style, she 
made the same overloaded wheelhani as her 
competitors. 

Her business seme had not yet developed, 
either. She had little idea what a cheque 
bonk waj f for instance. She lilled in the 
small rcctamrleq with the amount she needed 
and was surprised when told she had over- 
drawn her account. 

'Hie shop did not flourish. In the spring 
of ID 14 she mnved lo Deauville and made 
soother try, this time with her sister. They 
e.siablt.ihed themselves in a bmitiipic next 
to the Hotel Norm an dir. 

One day in Deauville she accompanied 
Boy Capel to a polo matrh, and when it 
became ebd in the evening siie put on his 



• ChaneL at left* in her iludio. Below: 
The Duke of Westminster, pleasure-loving, 
immensely rich. Above im a drawing by 
Sent* prominent cartoonist of the time, 
showing m triumphant Coco, conqueror of 
the British Hon — whom Parisian* unhesi- 
tatingly took io be the Duke himself. 



day she discussed this with the American 
textile importer Charles Rm, one of Boy's 
polo partners, and he said- 

"1 happen to have a few bales of woollen 
yarn lying in my Paris warehouse, and I 
cannot sell them because they have small 
faults. Would these bales interest yon?" 

"It depends on how much they coat." 
said Chanel 

"Not a cent," declared Mr, Rita. 'But if 
your fashion becomes a hit. I hope you will 
buy more from me," 

After all thoae years of trial and error 
Coco saw at Last an opportunity, but nnt 
even she could fathom that her venture 
would lead to a genuine revolution. In July^ 
t<H6. back m Paris, she rented a four-room 
Am in the Rue Cambon and opened the 
fashion salon that still exists today. 

The dressmaker's rise to fame could 
begin. 



woollen sweater. She felt so comfortable 
in it that she had one knitted for herself. 
Several women she knew found the idea 
original and ordered similar sweaters from 
her. 

A few months later the Great War be- 
gan, and Coco became a part-time Red 
Cross nurse. In the Deauville hospital shir 
noticed that all British sailors were wear- 
ing jackets of jersey wool. It occurred to 
her lhat women might find such cardigan* 
just as comfortable ai her sweater's, and thai 
she could sell sets combining the two. 

The business grew. 

imrmg the winter of I9l5-!fi, Paris apart- 
ments Wert botfly heated, and Coco saw a 
huge market for her wool products. One 



IABRIELLE CHANEL 
asks you to attend the showing of her winter 
collect too on August 5 at a p.m. R.5,V.P,"* 
Most Parisians who took notice of this 
invitation in the summer of I916 knew Coco 
personally. They resembled a group of 
friends and relatives who lelt obliged Id 
attend a cousin's |"mt concert. But what she 
shoxved them they bad never seen Ire fore. 
Out of ordinary Jersey wool she barf manu- 
factured beige-colored turham; and tubular 
jumper* to match. 

"A Picasso of the fashion world!" ex- 
chimed I lie Duchess of Cratnmont and left 
the place in dismay Many viewers folio well 
her example, but Othrrs found the new 
spnrii t-Joihes very prartiral. 



To page 26 
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From peg* 25 

Gabrtetlc Chanel was the first 
to grasp the spirit of the times. 
\Mnk other dressmaker* tried ro 
eternalise the ttyle of 1910, she 
fell it would be tactless to dre** 
Parisians in sumptuous go^ni 
white their men were lying in thr 
trenches. That's why she designed 
woollen suits with clear, simple 
lines that 1 1 voiced almost as wber 
as a soldier' i uniform. 

"Chanel understood that there 
would be no going back/' J ran 
Coeteau wrote later. "Women 
were determined to keep the free- 
dom the,y had won under such 
rirr umstanceik The age of nstrich 
feathers and lace petticoats was 
definitely over '* 



Jn ihr summer of 1918 Chattel 
brought nut a three-piece model 
nude ol knitted bilk, and t>m he- 
came a hit. For the first time her 
creations were worn nut only by a 
vanguard but by thousands of 
Parisian women. 

As she stood at tlie threshold 
of success, fate was lo deal her 3 
heavy blow, however. One day .« 
table from tendon informed her 
thai Boy Capel, ihe man of her 
litr, lad died in a car accidents 

For Coco thb news was incon- 
ceivable. When she learned that 
floy*s hody showed no outward 
injury she saw thU as a mystic 
Kign thai he lived on in another 
world. And as a disciple of 
Rudolf Steiner she tried lo remain 



in occult rommunication with her 
friend for many years afterwards. 

But on earth she was now alone. 
She turned to her work. With her 
savings and a legacy which Cajwl 
had left her she was able lo en- 
Urge the buimess. In I91*J she 
moved in the Rue Gantbun to No, 
31, where die still has her head 
quarters, and after thai her turn- 
over doubted from year to year. 

It was a time when Chanel got 
up at 7 am. and went to bed Jt 
If) p,m, She withdrew from Paris 
society and saw only a few clove 
associates. But in the long run shr: 
was not made fur this kind of lifc- 

At [15, she was slitl too young 
and. above all. too talkative, ly 
lead a benmY* existence. 



THE AMAZING 



±\.LL of Western 
Europe lived at that time under 
the impact of the events in Russia. 
Everywhere people talked about 
the fate of trie Romanoff family 
and the sinister role Rasputin had 

Slayed at ihe Tsar's court. The first 
ovjum immigrants came m Paria, 
and a i a benefit ball Mademoiselle 
Chanel was introduced to the 
Grand Duke Dimitrt, a nephew of 
the Tsar. 

His Royal Highness had jmt 
arrived in Paris. 
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"Did you know Rasputin? t: f ! o | 
inquired curiously. 

*Y«, I have assassinated hifr , 
answered the Grand Duke 

Chanel nodded, as if talking r, 
political murderers were da lj j 
loutine fot her, and asked him iy j 
tell her at first-hand about the end | 
of tile "devil in monk'* clrtfhf 

"Prince Yusiupoff and I invn^l 
Rasputin for supper," said DimirL I 
"We offered htm a glass of * tr I 
that contained enough poison in I 
fell three strong men at once, Ht| 
drank it and, to oor amaicm. d 
felt only a slight malaise, V jr 
realising what we had been trying I 
to do, he jumped at Yussupo 1 
throat- I drew n?y pistol and fbrrf I 
several shots. He did noL fall to lie [ 
floor but stapgeied otii of the hoi 

11 It wa* an ice-cold night We| 
rushed after him and threw liml 
into the Neva Rivrr, where Kr | 
drowned." 

Coco Chanel felt shivers rna I 
down her spine, bat she e nj [ 
Dimitri with vivid sympathy. \\r I 
wa* a blond, blue-eyed, bero*l | 
one of the best -looking yo> u* 
princes in Europe. 

"And what do you plan to | 
BQtfff* Coco inquired. 

"I am unemployed," he id I 
"But 1 know Paris from heWe iKcl 
war atid. as you can hear. 1 bp At 
French fluently." 

"Why don't you come and : 
my busineS5i , ■ , she a^krd 'jn an im.1 
pulse. "I have been looking for | 
someone who can take care of < 
contacts with the Prew " 

Thut l>egan Coco's "Ruv-itt I 
period-" Rasputin's murderer I 
became her public -relations dire., inr I 
and soon her constant esr rt, [ 
Several emigre princesses 
found refuse in the house I 
Chanel. With their long, <<i«| 
figures and their melanclnjlv 
Modigliani faces, they became u,*ri| 
fashion models, 

tn due course the co-operati 
of all iVilvst royal highnesses l • -vt U 
Chanel a prestige that no othcrf 




• ThU at-home tr&t**er-i 
by Chanel wot a feature 
her Peris aMtmmM tho*' 
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SUMMER SALADS 

• Salads mean goad eating, and good liealtb, too. This book give* you 
recipes for the be§t of them — aonie new, some r In kmc- reciptss, and some 
modem versions of old favorites, with dressing to complement them all. 



Vegetable 
salads 



^FHEN rooking vegetables for uic in 
salads, do not givr ihem ihf;f full 
rooking time; they should be still firm 1 
with a good natural «jliM\ 

ASPARAGUS SALAD 
About 3 doaeo fr<"ih asparagus spears, 
fowling waited water, 2 hard bmEcd egg*, 
J tablespoon chopped parsley, vinaigrette 
dieting (see recipe under Salad Dress- 
ings on page 17), 

Cut off the tough end* of asparagus, 
wash welL Cock in boilin? suited water 
until juit tender, then drain and plunge 
into cold water to chill quickly. Drain 
and dry (or u*r 2 large earn asparagus, 
tips, well drained), Chop hard-boiled 
eggs finely and add parsley. Arrange 
aspaxagiu on lettuce leaves on individual 
plain and sprinkle with the egg and 
parsley. Spoon a little vinaigrette sauce 
ovrr earn plate. Serve immediately. 

GREEN BEAN SALAD 
(Picture on page 12) 

Two pounds greets beam. 1 large 
onion {cut into rings), sah and pepper, 
french dressing, hotting salted water. 

Top and tail beam and airing them. 
Do m>t dire. Cook in boiling salted 
water until just tendrrj drain and cool. 
Place in bowl, pour over sufficient french 
dressing to moisten. Mi* thoroughly, 
itand 1 hour. Ai serving time transfer to 
platter; sprinkle with salt and pepper, 
top with onion rings. 

ARABIAN MIXED SALAD 
Three ripe tomatoes (peeled ), 2 
cucumbers (peeled), 1 green pepper, 6 
shallots {chopped}, 2 tablespoon! 
chopped parsley, I tablespoon chopped! 
mint, J cup ahve or salad oil, \ cup 
lemon juice, | teaspoon lalt, 2 cups 



Dice tomatoes, cucumber*, and srern 
pepper, place in salad bowl, add shal- 
low, parsley, and mint. Pour oil into 
small basin, gradually ilir in lemon juice 
and salt. Blend thoroughly and pour 
oyer salad. Toss lightly, then chill 

1 hour. Ton again, then add crouton i. 
Serve immediately, 

MUSHROOM SALAD 
One pound button ruush roams, juice 
of I lemon, A lahlcipoom olive or salad 
oil. salt add pepper, I teaspoou each 
findy chopped chives and parsley. 

Wash mushrooms, removing iienv*. 
Slice thinly and arrange in lalad bowl. 
Combine the lemon juice, salt, pepper, 
and oil, bent together thoroughly PoWf 
Owr mushrooms, and toss. Chill a I least 

2 hours Sprinkle with parsley and chives 
before servinir 

TOMATO AND ONION SALAD 
Si* firm ripe tomatoes, I large onion 
(peeled and diced), J cup olive or 
salad oil, juice of jf km on, salt and 
pepper, 1 teaspoon QTcgano* 

Peel tomatoes, slice and place in salad 
bowl. Too with sliced onion, sail, 
pepper, ami lemon juice. Then add oil 
and nrcgann, and toss gently. Chill 
Lhomughlv before serving. 



Level spoon measures and the 

eight+liquid-oujice cup measure 
are used in all our recipes. 



TURKISH CUCUMBER SALAD 
Four cucumbers (peeled), \ teaspoon 
salt, I dcKCTtipoon wine vinegar, 1 
clove garlic (crushed and finely 
chopped S, } teaspoon dried dill (if 
available }, 1 cup yoghurt, 1 [ tablespoon 1 , 
olive ot salad oil, I tablespoon chopped 
mint. 

Cut cucumbers into thin dices and 
place in small p >owl. Sprinkle with salt, 
garlic, and vinrgar; stand 10 iu~ notes, 
then strain, reserving licju'd Place 
yoghurt and dill in salad bowl and add 
reserved liquid Iroui cucumbers. Stir 
until smoothly blended, add cucumber 
: Li cei. Toss gently until cucumbers art- 
evenly coated with dressing. Sprinkle 
with the oil, garniih with chopped 
mint. Serve at once. 

RED PEPPER SALAD WITH 
ANCHOVIES 

Lout large red peppers, Jib. french 
beans f&ticcd and cooked), 4 Lomalo*t 
( peeled k 3 anchovy fillets (chopped). 
1 clove garlic {crushed), pepper, 4 
tablespoons olive or salad oil, 2 table- 
spoons wine vinegar. 

Slk'e peppers thinly, re moving a reds. 
Place in salad bowl with beans ami 
sliced tnrnatori. Stir in anchovy fillets 
and garlic, sprinkle with pepper. Com- 
bine oil and vinegar, blending 
thoroughly. Pour over salad, toss gently , 
serve at once. 

OPflON SAE^D WITH SOUR 
CREAM 

Three large mild onions, ] cup sour 
cream, 1 tablespoon french mustard* 
talt and pepper, i teaspoon paprika, t 
tablespoon chopped parsley, lettuce 
leaves. 

Peel onions and slice ihinlv into 
rings, place in salad bowl. Combine 
the sour cream, mustard, salt. p=ppv* 
and paprika and blend well. Pour qver 
onion rings t»s gently. Serve on U-tiurc 
leaves, sprinkling each portion with a 
Little chopped parsley. 

MIXED VEGETABLE SALAD 
Three cups cooked and diced vegc- 
tables (potato, carrot, etc, plus peas and 
sliced beans), I tablespoon finely chopped 
parsley, 2 green shallots (chopped), 4 
teaspoon salt, I dessertspoon while vine- 
gar, { teaspoon sugar, [ cup mayonnaise, 
1 can asparagus tip*, salad greens, sliced 
olives. 

Blend in gently to the chilled vege- 
cables the parsley, shallots, salt, vinegar, 
sugar, and uiayonuaivr: refrigerate I 
hour. Line salad bowl with crisp greens, 
heap ihe salad in centre. Arrange drainer] 
asparagus tips and sliced olives to gar- 
nish, 

TOMATO SALAD WITH CREAM 
Four large ripe tomatoes, } pint 
cream, sail and pepper, I tea%pnon dried 
haj>n, Utile sugar- 
Peel tomatoes, slice, and place in 
shallow bowl. Combine remaining in- 
grrdieni^ and mix thoroughly. Poor 
tomatoes- Serve at "Tire. 

R AIGUILLE 
Two large onions (sliced k 2 cloves 
garlic (chopped), I -3rd cup olive oil or 
salad osl, 2 unall eggplants j rut into 
cubes), 4 zucchini (sliced), 2 green 
peppers (cut into strips with seeds re- 
moved). 1 head fennel or celery ( sliced k 
lib. ripe tomatoes {peeled sod chopped), 
1 teaspoon dried haail, ( } teaspoons salt, 
pepper. 

Heal oil in ihallow pan, add onion* 
and gar He; cook slowly until soft. Add 
the eggplant, zucchini, peppers, and 
fennel. Mix well, cook over brisk heat 5 
minutes. Add tomatoei and seasonings, 
cover and simmer about I hour, stirring 
occasionally. Then remove cover and 
allow mixture to cook down until must 
of liquid ha* evaporated and mixture it 
thick. Serve i old. 



AUBERGINE SALAD 
Tuf j medium-sized aubergines (egg- 
plants), juice of k lemon, boiling sailed 
water, I teaspoon grated onirm, I cup 
sliced celery, | cup chopped walnuts, 
salt and pepper, I) tablespoons otrvc 
oil, 1 dessertspoon wine vinegar, lettuce 
leaves, 6 hard-boiled eggs (quartered), 
few stuffed olives. 

Peel and slice aubergines; place in 
saucepan whh lemon juice and suffi- 
cient iHiiling wairr to cover- Cover and 
cook until lender: drain, cook and chill 
At serving time, place aubergines in 
falad bowl lined with lettuce leaves. 
Add the omon T celery, nuts* salt and 
pepper, Combine olive oil and vinegar, 
mixing thoroughly. Pour over salad, and 
toss gently, lust before serving, top 
i^'ad with quartered eggs and slirrd 
olives. 

ONIONS A LA GRKCQUE 
About 3 dozen small white onions, 2 
tablespoons olive cr salad oil, 2-3rtb cup 
dry white wine, £ cup water, I teaspoon 
each sugar and salt, \ teaspoon dried 



thym: r 1 bay leaf, pinch saffron, 
sultanas, 

JVel onions, place* whole, in rr», 
pan with the oil, wine, water, sugar, I 
thyme, and bayleak Simmer until irJ 
are just lender, men add saffron 1 
sultanas, Cook a lew minutes iy 
rriuove onJjns lo shallow dish. F_ei 
sauce by fast boiling over high 
then pour over onions. Cool hef or 

BROCCOLI SALAD 

Two cups broccoli sprigs (cooked J 
tit bardy tender in boiling 
water), 2 tomatoes (peeled and < .» 
wedgej), ] cup celery (sliced), I 
onion (grated), \ teaspoon drir- 
(if available i. sail and pepper, I 
spoon olive or salad oil, I desse t i 
vinegar, lettuce leaves. 

Place broccoli and lomatoes in 
bowl lined with lettuce leavei 
celery, onicn, baiil, and scasoniny 
bine oil and vinegar and sprinkl- 
salad. Toss lightly: serve imin«.aitJ 



Coleslaws — made with cabbad 



RENDER leaves of Imh young un> 
cooked cabbage^ either green or 
red. form the btsitis ol these interesting 
rolcslau'S- 

CARAWAY SLAW 
One medium - sated cabbage 
(shredded k 1 stnall onion (chopped), 
sjI* and pepper,, juke of half lemon, | 
cup mayonnaise, 1 tablespoon caraway 
*eeds P 

Place shredded cabbage in lar^e b™l 
and add chopped onion, safr. ]K:ppcr, aud 
lemon juice. Mix in mayonnaise and 
caraway seeds; blend well. Chill thor- 
oughly before serving. 

OLD-FASHIONED COLESLAW 
One medium - sized cabbage 
(shredded), 4 tablespoons tarragon 
vinegar, 2 tablespoon* &ugar, salt and 
pepper, pinch paprika, t Email green 
pepper ( chopped ) T I large carrot 
(grated), 1 or 2 shallots (chopped) , I 
cup mayonnaise, j pint sour cream. 

Combine vinegar T sugar, salt, pepper, 
and paprika in aalad bowl. Add shredded 
cabbage, toss well, and stand 1 hour. Add 
green pepper, shallots, and carrot: toss 
lightly. Combine mayonnaise and sout 
cream; pt «r over cabbage mixture; lots 
tun e agatn J check scvisomn£. and nerve. 

PIQUANT RED COLESJAW 
One medium -sired red cabbage [shred* 
ded). I onion (grated). 2 small green 
prpprrs (finely chopped J. I carrot 
(grated], I split clove garlic, salt and 
pepper, 3 dessertspoons melted muicr, 
juice 1 lemon, 2 tablespoons each 
chopped parsley and chives, 

Placr shredded cabbage in sh|;il1 bowl 
whu'li ha* been rubbed with the tplii 
clove of garlii. Add the onion, jiepprr*, 
and carrot: season to lajue. Combine 
the melted butter, lemon juice, pardry. 
and t hives. Mix well and pour over 
vegetables. Toss lightly and serve. 

WALNUT SLAW 
One cabbage (shredded), I avocado 
{ peeled and cubed), I carrot { grated k 
1 cup chopped nvainub, 4 shallots 
( chopped k 1 dove garlic I crushed with 
salt), | cup mayonnaise. I teaspoon pre- 
pared mustard, juice 1 lemon, salt and 
peppei, 

Combinr shredded cabbage, avocado, 
rarrrat, walnuts, shallots, ctarltc. salt and 
pepper. Blend mayonnaise with mustard 
and lemon juice, pour ovrr cabbage 
mixture ind Hiss gciitly Serve innmedi- 
att'K 



RED AND GREEN LAYERID 
COLESLAW 
{Picture on page 12) 
Hall red cabbage (shredded), j [ 
cabbage (shredded k I large red pi 
f chopped), 6 shalhsts [chopped 
and pepper, trench dirking. 

Place all vegetables in bowl, 
with salt and pepper. Pour over 
dent french dressing lo moot 
thoroughly. Toz» lightly: servr if 
mediately. 

SIMPLE GARDEN SLAW 
Three cups shredded cabbage, 
chopped parsley, 4 shallots (cfaopr di j 
red pepper (finely chopped), 1 iiH 
spoon sugar, H tablespoons vincvir | 
rablespoou salad oil, sale nod p j 
Combine cabtiagc, parsley, il.j 
and red pepper; place in J 
Mjs to^eiher ihe remaining inyrr ">t.n\ 
stirrms; unlil susar in dissolved, 
wrr ves;e tables and toss lighdy 
at once. 

COLESLAW WITH BAGO?* 
Four rashers bacon (diced), 2 r;.g».(j 
tableapoons sugar, { cup vinegar. 1 t 
water, } cup cream, 1 hard-boilr 1 i 
(chopped), chopped parsley, 1 m-t 
eabbagc (sbredded). 

Fry bacon until crisp and ir- 
Reserve half the baron, Beat egR 
add the sugar, vinegar, and water 
well, add to bacon and baron dj . 
remaining in pan. Heat slowly, bea r 
lure until it thickens, being careiul r 
to Irl it boil. Remwe from hral, 1 ur 
cieam. Plai e shredded cabbage in saUl 
bowl, pour over dressing: toss li^ttlj 
garnish with the reserved bacon, hr? 
boiled egg, and chopped parsley. 

COLESLAW WITH CREAM 
DRESSING 
One medium-sired cabbage I -hn 
ded |, salt and pepper, 2 egns, 1 tsn 
spoon castor sugar, I dessertspoon luen^ 
butter, J teaspoon mixed mustard, \ 
wine or cider vinegar, \ cup 
cream. 

PiftCt cabbage In sabd bowl s«J 
sail and pepper to taste Beat egR* 
placr in top half of double saucepi 
Add sugat, butter, mustard, and vitf 
gar. Stir over hot water until micRf 
thickens. Remove from heat, stir in 
cream. Cool, pour over cabbage T<| 
thorcughly and serve at once. 

Continued on page 5 
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Potatoes — hot and cold 



If AKE a subiutntial naiad of potatoes 
*^ — hot or coltt sliced Ot rubed — 
jjpd add plenty of savory dressing. 

BASIC RECIPE FOR POTATO 
SALAD 

Sis rnrdium-*bed firm potatoes, boil- 
tjg sailed water, t teaspoon s*Jt, little 



peppr- 



2 tablespoons vinegar, G table- 



ipoom olire or salad oil, 4 tablespoons 
let i cock, 2 tablespoons each chopped 
part I r ■■ and chive*, 2 shallots ( chopped ) , 
{pieces celery {sliced], mayonoaisr (if 

Cook potatoes in boiling salted water 
ujrtil nut tender; cool slightly, peel and 
j, - imhine vinegar, oil, salt and 
KPtv. and pour over warm potatoc*. 
fcweFuilf stir in slock, chivetj parsley, 
ilwlM> a«d celery, Pile salad on a 
pSittrr for serving. If desired, pour 
atwet { cup well -flavored mayonnaise 
over uutaUMtl before serving. 

B*!i-v.' aft variation! of this basic 

recipe 

Minted Potato Salad: Substitute 4 
lablr; ons finely chopped mint for he 
psnlev and chives. 

Corrmcopb Salad: Roll thin slice* of 
kmchfon sausage to form cornucopias 
fill v.'.d potato salad. 

Savory Potato Salad; Omit mayon- 
ntise. add i to 1 tup tartarr sauce and 
l-Hrii up chopped mustard picklci. 

Pocko Salad Ring: Pack potato salad, 
*itn } cup mayonnaise added, into 
nedim "i -iucd mould. Uiimnuld on to 
iabd ereens. Garnish with aborted 
ificrc i uld meats, radish roses, o,uarlcrcd 



C AESAR POTATO SALAD 

Half cop salad oil, I teaspoon soy 
Mutr J clove garlic (crushed), { cup 
lemon juice, 1 egg, { clip finery chopped 
tkaiJi ■:>., salt and pepper to taste, 4 cups 
diced hot cooked potatoes, Lettuce leaves, 
ckeevc croutons. 

R*. uurether the oil, ioy saute, garlic, 
lemon juice, salt, pepper, and egg; mix 
;n - ti • t* and toss with diced potatoes. 
SjiiW" into salad howl fined with 
'jvcs; toss with croutons; serve 
tmmri-Uately. 

Cheese Croutons: Two cups diced 
bread cubes, J teaspoon crushed garlic, 
} cup : rumbled blue-vein cheese, j cup 
lQcert lives, hotter for frying. 

ft- lirrad cubes in butter until golden 
bltfM add remaining ingredients; mix 
tbcmuchly, 

INSTANT POTATO SALAD 
Chit- parket instant mashed potato, 2 
bfalcipoofis chopped green pepper. \ 
a* 'flopped celery, 3 hard-boifed eggs 
(dumped j, 2 tablespoons chopped shal- 
lots, Mtt r 3 tablespoons mayonnaise, I 
deBfrupoan vinegar, lettuce, paprika. 

Prepare instant mashed potato a* 
mb tad on packet. Add green pepper, 
mttrv, ihallots, eggs, and salt. Moisten 
Willi rombined mayonnaise and vinegar: 
Wend well. ChilL Serve* on lettuce leaves, 
ijjriiii r with paprika. 

FRENCH POTATO SALAD 
fJRht medium-siicd potatoes, honing 
tilled water, 1 teaspoon suit, 4 teaspoon 
peppn , \ cup wine vinegar* 2 dessert' 
M«wr % consomme or bouillon. 2 desaert- 
tpoon«. dry white wine, I teaspoon dried 
*»rni<[na (if available), I tablespoon 
ekon|ird parsley* | cup salad oil. 

CW potatoes in boiling salted watrr 
tatfl ^t lender, drain, tool slightly, 
*nd preK Cut into (in. dices, place in 
uiaH :n>wl Combine salt, jjepper, vine- 
||i QlltWifBtt, and wine Mix until 
«dt id dissolved, then add remaining b- 
tfrili-nts; mix well Pour over potatoes 
ilvtl row Scully, but ihorougbly, until all 
a absorbed. Serve warm or ■ hilled. 
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HOT POTATO SALAD 
(Picture at right} 

One and half pound*, small potatoes, 
1 teaspoon salt, 2 rasher* of bacon • \ 
cup finely chopped onion, 1 [ teaspoons 
flour, 4 teaspoons sugar, I J teaspoons 
salt, | teaspoon pepper, { rup white 
vinegar, £ cup water, 1 cup finely 
chopped 5 ha I lot i, extsa j cup finely 
chopped onions, 1 tablespoon finely 
chopped parsley, I red pepper (cut inio 
shieds^ 1 tablespoon rtlcry seeds, IJIh*. 
pork ki usages. 

Scrub potatoes welL then pec] ihinfv. 
Place in saucepan with qalt, cover with 
water. Bring to boil, then cook uniil 
trridcr. Drain well, then dice. Saute 
chopped bacon and i eup onion oniil 

"rfcr, but not brown. \fix together in 
bowl the flour ( sugar, aalt, pepper, vine- 
gttr, and water. Pour over onion and 
BjMton nuKiiire Cook, stirring, until 
mixture Irfiils and thickeiis; pnur uver 
piilatiir?:. Taw to ioat well. i:c>iT>bifie 
in another howl the shallots, extra 
onion, paraley, red pepper, and ctleiy 
seeds Fr^' tir grill wmsages until t.ookcd 
and well browned Slice thickly. Arrange 
layers of potatoes, shallot mixture, arid 
sausages in large serving-bowl. Serve 
with salad greens, 

COMBINATION POTATO SALAD 
Two teaspoon* celery or sesame seeds, 
I tablespoon vinegar, 3 cups warm diced 
cooked potatoes, 2 teaspoons sugar, salt 
and pepper, Jib. rhopped corned beef or 
vaknd, 2 cups finely shredded cabbage, 1 
pickled rununiher (chopped), 2 shallots 
f chopped )♦ \ cup mayonnaise, 1 tablc- 
tpoon niilk, extra tablespoon vinegar. 

Soak celery or sesame seeds in 1 
tablespoon vinegar; sprinkle over 
potatoes Add sus-ar. wilt and pepper; 
chill. Add corned beef or it* [ami, cabbage, 
cucumber, and shallots. Combine re- 
maining ingredients, adding seasoning to 
tastr; jtour over potato mixture. Tosh 
lightly, nerve miuirdialcly. 

POTATOES VINAIGRETTE 
Two pounds tiny new potatoes, 2 
tablespoons each finely chopped par-dry 
and chives, vmaigrette dressing (sec 
recipe on page 17), boiling salted water* 
St rub pouui ica and cook in Ijculiny 
salted water until just tender. Cool 
jjisrhtly and peel, Pl^re in howl, and 
while still warn i pour over nufficient 
vinaigrette drrsaing to moisten thor- 
ijiiKjliJy, loss eently. Just before serving, 
sprinkle salad with chives and parsley. 

POTATO SALAD WITH 
SOUR CREAM 
Two pounds new potatoes, boiling 
raited water, I tablespoon sugar, 2 table- 
spoons wine finegar, | pint sour cream, 
I teaspoon mixed mustard, \ onion 
(finely chopped), juice of \ lemon, salt 
and pcppei. lettuce leaves, 1 tablespoon 
each finely chopped parsley and chives, 
wedge* of tomato. 

Scrub potatoes and cook in hoUiruj 
salted water until just tender: drain, 
tool illicitly, then peel and slice. Place 
in bowl, ap rink lc with sugar and vinegar. 
Mix sour cream, mustard, onion, lemon 
juice, salt and pepper. Pour over salad 
and ttjsa thorouRhly, Scn-c in salad 
howl lined with lettuce leaves. Sprinkle 
with rhopped chives and pantry, and 
uaxiu-'.b with tomato wedges before serv- 
ing'. 

HOT GERMAN POTATO SALAD 
Six potatoes, boiling sailed water, jib. 
hacun ( diced), I tablespoon finely 
chnppcd onion, \ cup wine vinegar. J 
cup stock or bouillon, salt and pepper, 
Boil potatotts until just tender, dram, 
cool slightly, then peel and dice Place 
in bowl. Fry 1 bacon until golden, then 
add onion and took a few minutes. 
Add vinrgar. boudhm. and seasoning; 
bring mixture to the boil, pour over 
potatoes. Serve hot. 



ITS HOT, A 
pot a J <t salad 
thr family ir ill 
enjoy. See 
recipe at left. 



C H ET.SE-TOFPED POTATO SALAD 
Four cups diced cooked potatoes, 2 
hard-boiled eggs (chopped). $ cup 
sliced eelery T 1 onion (grated), 1 small 
green pepper I finely chopped), l-3rd 
cup wine vinegar, salt and pepper, 1 
teaspoon dry mustard, 2 rashers bacon 
(diced), 1 cup grated cheese. 

Combine ihe polaiMi, eggs, celery, 
onion, and green pepper Sprinkle with 
vinegar, sail , pepper, and mustard. Satilc 
bacon until crinp, then pour hot drippings 
and crisp hact>n ovct potato mwnirr; tos* 
lightly Turn into shallow ovenproof 
dish, sprinkle wiih cheene Place imdi:r 
hot grillcr, Cflbk until cheese is golden 
brown and bubbling. Serve immediately. 

CURRIED POTATO SALAD 
Six large potatoes, boiling salted 
water, \ cup Trench dressing. 4 hard- 
boiled eggs (chopped). 2 onions 
(chopped), I eup sliced celery. 1 small 
green pepper (chopped, with seeds re- 
moved], 2 cups mayonnaise, 2 dessert- 
spoons curry powder (to taste 1« salt and 
pepper, lettuce leaves. 

Cook potatoef in boiling salted wa(e T 
until just tender, drain, cool slightly, 
then peel and tdice. Place in bowl, pour 
over the frehrh dressing. Cover and 
chill. Blend £ rup mnvonnaise with the 
curry powder, salt and pepper, then 
stir tn remain in s maytntriaise, Combine 
potatoes, eggs, oniony and celery. Fold 
in mayonnaise, arrange in salad liowl 
lined with lettuce leaves. Let stand I 
ro '* hours. Carnish with the chopped 
gTcrn Depjp« l>efore serving. 




MASHED POTATO SALAD 
One and a half pounds potatoes, boil, 
intr salted water, joz. butter, hot milk, 1 
tablespoon each chopped chives and 
paltry, I dove garlic (crushed), tuayoft- 
naise> french dressing, 4 hard-boiled 
eggs, watercress, ialt and pepper. 

Cc.ok potatoes in boiling salted water 
until tender' drain and mash, beating in 
salt, pepper, butter, and sufficient hot 
milk to make rt noil creamy mixture 
Cover and allow to cool, heating 
pccjuuonally, Then stir in ( hive*, parsley, 
and garlic. 

Arrange the cooled potato mixture 
down centre of serving-dish and arrange 
the halved eg£* down centre of potato. 
Coat with mayonnaise and decorate with 
bouquets of wa£rrcre*i dipped for a 
moment in french dressing, 

POTATO SALAD WITH AFFLES 
Eight medium-sired firm potatoes 
sailed water, 4 rup french dressing, % 
icaspoon dry mustard, ) stOaJI onion 
(very finely chopped), 2 unpeeled red 
apples (cored and diced), 1 cup sliced 
celery. 4 tablespoons chopped parsley, 
I ' cups mayonnaise, i cup cream or sour 
cream, salt and pepper. 

Cook potatoes in boding salted water 
until pnl trndrr t thm crlol slightly, peel 
and dice. Pour the french dressing over 
the still warm potatoes, add onion and 
mustard; let slaiiri until cold. Combine 
potato and onion mixture with remaining 
ingredients, nnauiig thoroughly. Serve 
immediately. 




TWO SALADS combine to make a hearty meaL Above, Crab* 
filled Avocado* (page 19) and Minted Potato Salad (thu page). 
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7 problems 
you can solve dolkiously 
with 



mmm 



Toss some fluffy rice with mayonnaise and any tasty additions you fancy. In a matter of 
minutes you'll have one of the finest salads you ever took a fork to. Here are just some 
of the occasions it could save you time and money— and make your reputation as a cook! 





your family needs 
"energy to burn" 

Nothing boosts the energy - 
power of family meals like 
a rice salad (or gels such 
a hearty welcome from the 
people round your tablet) 
Rice is easily digested, 
quickly converted Into 
energy for wort and play. 




YOLTRK EATING 
OUT OF DOORS 

. . . iheo n Li n on a rice 
salad. Make ii crisp and 
exunchy with celery, shal- 
lots, pepper*. Easy to make, 
easy to take. Just as pet feci 
with cold meats to it is 
with hot sjk?Ji(J[! sausages 
and steaks! 




rrs "too 

HOT FOR EATING** 
Appetites willing in ihc 
heat? Quick? Coax them 
hack with a chilled rice 
saJad! Add cold nic.il. 
cheese or hard-boiled egg. 
Make >| enticing with cool 
watercress, lettuce, cucum- 
ber slices. 




THE PARTY'S 
AT YOUR PLACE 

Whether it's a stand-up 
buffet or a sit-down dinner, 
nothing fits into the picture 
quite so deliciously tut a rice 
salad. You just vary the 
main ingredients to suit the 
occasion. 




YOUR GUESTS 
FORGOT TO GO 

They came for a cuppa . . . 
a drink ■ . . and stayed for 
a meal 3 Smart housekeepers 
anticipate occasions like this 
hy keeping cooked rice in 
the t ridge Rice calad makes 
meagre serving? bountiful' 




LEFTOVERS MAM 
HAPPY RETURNS 
hven the end of the jotnt. 
the last of the cheese or 
yesterday * vegetable* can 
make a mouth-watering 
comeback in a rice salad 
Add tome shredded carrot, 
tomato and serve chilled. 



THE BUDGET NEEDS 
A MID-WEEK BOOST 

Rice siftlads make thrifty, 
delicious family meals 1 
Serve with frank furls, corn- 
ed beef, saJami — whatever 
your family fancies, They'll 
never even gues.% you're 
saving money - 



EASY WAY TO COOK RICE PERFECTLY 

1. Add I level dessertspoon salt 1o 8 cups of 
water and bring to boil 

2. Gradually add I cup rice. 

■J. I toil rapidly, uncovered, 12-15 minutes on] v. 

4, Tip rice and remaining water into colander 
or large strainer, Don*l rinse. In a minute 
or two it will drain comptclely and dry into 
about 3 cups of large. IlurTy grain*. 




RiCEi 



Fo* free rice recipe* feu 
all occasions, send stamped 
addressed envelope to 
lite Rice Marketing Board 
P O Box 49H. Leclon, N.SAV 



wd m 
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MADE WITH RICE 



STUFFED CREEPf PEPPERS* filled utih 
a Mivory rice mixture, art! Imked 7 then 
rwoW, nerved an tellttr.e* Recipe at Je/f. 



17 ICE, short or long grain, U oik* of 
the most vemdk and economical 
fl| laliJ ingredients. It ran be used to 
m \n lintplc salad for family meals, 
qt I'.v slormecl into a glamorous ni.iin 
diUi >• a buffet, 

Jkfakc sure there'* a pood contrast of 
imltirt* and colors in your rice salad; 
prnt ituncny celery, shallots, pink 
prawn t. brown sliced mushroom* — all 
shew mW bright color and good taste; 

RJUED RICE SALAD 
Two cop* chilled cooked rice, 1 screen 
peppct vh redded), 2 rahlnpoom ra.r>lm, 
I uktctpooos chopped p*rJcy + I preen- 
or red -skinned apple {chopped with 
ikia bfi en), 3 chopped shallots, 1 cup 
iabd il, 1-1 rd cup wine vinegar. 1 
dmr garlic (c rushed K 1 table&poon 
mat I dessertspoon curry powder, salt 
and jvi'per to taste, lahu! tomato 

'!' ■ needier the ricr, green pepper, 
raiiinj. parsley, apple, and shallots. Coin- 
bine iHl. vinegar, garbr, sugar, curry 
^owd tall and pepper. Just before 
vn'ir.-" ]kjut over salad, toss thoroughly. 
HQ mad into bowl, garnish with salad 

inerRi IfltftalO wrdjjci. 

LUNCHEON SALAD 
Fciur cup* cooked well-drained rice. 
1 ran h ers bacon { rind removed and 
diuptK-d!', 4 thin bed or pork sa mages, 
I finriv chopped onion, 1 Mick celery, 
t ablespooo oil. I tablespoon chopped 
unity, I hard-boiled egg, lettuce, 
Irtoch dressing to taste. 

Hrji oil in pan, add bacon, and fry 
until rrap; remove and drain. Add 
sniCMrs to pan, cook dowly until 
bwwrrd all over and cooked through, 
tmtr.r (rorn pan. allow to cool. Saute 
i- ho p . .1 onion and celery in remainder 
«f pan drippings; mix into rice. Add 
tacon and sausages (cut into Jin. sei - 
ti&ni ' , parsley, chopped hard-boiled egg, 
uuJ - muh freneb d resting to moisten: 
<Jm)1 -v]|. Serve on bed of lettuce 



STUFFED GREEN PEPPFRS 
(Picture oti this page) 

Sla large green peppers, 2\ cup. 
cooked rice 1 2 cup* chopped tomatoes, 
6 green olives {pitted and chopped ) t 2 
tablespoons chopped red pepper, t table- 
spoon caper*, i cup «abd oil. salt, 
freshly ground black pepper, j cup 
chicken stock. 

Rrmpvr ifire from stem end oi each 
pepper. Remove seed* and mrinhranc* 
uuidr, being careful not lo break >firlli 
Plunge peppers and caps into boiling 
water to cover. Cover saucepan, simmer 
uniil rhry arr- almost lender {about 5 to 
ft minutes) , then drain. Combine rice, 
tcmatces, olives, red proper , capers, and 
half the oil. salt and pepper. Stuff 
pcppcTi with mixture until about 
\ full; rcplare caps ArranRe peppers 
in ihatluw h[iking-di»h, pour slock and 
reiciaininp. oil round them Bake about 
20 minutes in moderately hoi oven. 
Allow to cool to room temperature. 
Remove peppers from pan, arrange on 
bed or rnap lettuce or other *alad 
greens. Surround with muffed eggs, 
cooked beans and carrots which have 
been marinaded in little fiench dressing, 

ORANGE RICE SALAD 
One rbicken bouillon cube, 1J cups 
boiling water. \ cup rice, I teaspoon 
grated orange rind, pinch mixed herbs, 
2 tablespoons finely chopped shallots, 1 
cup thinly sliced celery, 6 mandarins 
(peeled, broken into sections and seeds 
removed I, I chopped orange, 2 table- 
spoons soy sauce, 3 tablespoon* white 
wine vinegar, } cup salad oil, endive or 
In cure to garnish. 

Dissolve cube in boiling water, add 
rice, cover, cook until done /about 11 
uiinutci}. Rice should absorb all liquid 
and fluff up Chill, sprinkle over herbs 
and orange rind. Add shallots, celery , 
mandarin sections, and rhopped orange. 
Toss gendy to mix. Combine soy sauce, 
vinegar, and oil; flliake Well, pour over 
salad. Mix well. Uartnah with endive Of 
leltucc. Serve very cold. 



COLESLAWS . . . from page 2 



MIMOSA SLAW 
Oi small cabbage (shredded), 2 un- 
P«]fc red applca (diced), t onion (finely 

1 red pepper {chapped), 3 
Wd boiled eggs, salt and pepper, 1 
*sser;;poon sugar, 1 teaspoon dry rmis- 
tani | tahfespoon melted butter, I -3rd 
cup > :iegar, \ cup cream (whipped), 
<*«Pr^d parsley, 

Cor;, une shredded cabbage with 
ipplri, onion, and red pepper, place in 
■Ud howl. Rub egg-yolks through sieve 
*bd arid tall, pepper, sugar, mustard, and 
-ititf. idj* lo a paste. Slowly add 
cbraar, beating thoroughly, Told in 
whipped crrasn, Mia into cabbage, denor- 
«* with the sliced egg-whitev and 
clw^^i parsley. 

C01.LSLAW WITH PEANUTS 
Four cups finely shredded cabbage, I 
cop limed celery, 1 cup sour cream. [ 
Of* nuvuimaiae^ t dessertspoon tarragon 
^ntg ar salt and pepper, I dessertspoon 
casiiir sugary 2 shallots (chopped I. 1 
tAJall . rren pepper (chopped), 1 unaJI 
cqountrer (peckd and chopped), (ox. 
^rttCT, \ cup salted peanuts, I tabic- 
H»oa grated partnesan cheese. 

ii" • abbage and celrry, place 



in salad bowl. Blend sour cream with 
mayvrinaitr,. vinegar, taJt. pepper, sugar, 
shallots, greeTi pepprr, and cur umber 
Set aside. Melt butter in small sauce- 
pan, add coarsely chopped nuts. Fry 
slowly until nuts arc gulden brown. Re- 
move from heat and stir in cheese, MLk 
mayonnaise inio salad, toss jttMillv 
Sprinkle over the fried nuts and chees*-: 
icrvn immedialrly. 

RED CABRACE SLAW 
One medium-sized red cablrage 
(shredded), 4 cup tarragon vinegar, salt 
and pepper. 4 hard-boiled egg-yolks, | 
pint cream, juke 1 large lemon, 1 table- 
spoon each chopped parsley and chive*. 
\ cucumber {peeled and flked], 3 ot 4 
radishes (ijiced), boding sailed water. 

Rlanrh fhrrdded cabbage in boiling 
ialted water; drain and place in cold 
water; drain once again. Allow to marin- 
ate at rrait f hour in thr vinegar, salt 
and pepper, turning: occasionally: drain 
Rub egg- yolks ihrough *ieve, combine 
with cream and Irmoti juitc, season to 
taste. Stir in jianley and chives, pour 
ever red cabbage. Toss lightly and pilr 
into salad bowl- Decorate with slices of 
radish and curuniber before irrving 
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PRAWN MAYONNAISE SALAD 
Two cups rice, boiling salted water, 
3 shallots, I hunch chives, \ onion, lib. 
Stnidl prawns ( shelled J if t{ cups mayon- 
naise, pinch ground ginger, salt and 
lemon juice to taste, lettuce, sesame seeds 
(toasted) - 

Cook rice in boiling salted water, 
drain well: chill Chop shallots, chives, 
and onions linrly, add to cold cooked 
rice. Mix in prawns and mayonnaise. 
Snascui to taste with ginger, salt, lemon 
juice. Refrigerate until serving time. 
Heap on lettuce, sprinkle with sesame 
seedi, 

RICE RAV1GOTE 
Three cups cold cooked rice, I green 
pepper, I red pepper, I lb, flaked crab- 
meat, I cup mayonnaise, | teaspoon 
curry powder, salt to taste, 1 teaspoon 
leni ri ;uice, ktluce, red pepper and 
chopped chives to garnish. 

Sit J and t hup fed and green pepper, 
add to rite. Blend En flaked rrabmeat. 
Mix mayonnaise with curry powder, salt, 
and lemon juice. Add to crabmeat and 
rir**, pmi ligbtly; chill, IVrve on lettuce 
girnished with dirrd red peppef-. 
i hupped chivct- 

RICE AND SWISS CHEESE SAl^D 
One cup frmen peas, little boiling 
salted water, mint, 3 cups cooked well- 
drained riee, I rup mayonnanie, 4 cup 
rh tipped dill pickle, 1 teaspoon grated 
onion, 1 cup slivered swiss cheese, 1 
rup slivered cooked ham, tomatoes, 
par* ley. 

Cook frozen pea* at directed on 
packet in salted water with a sprig of 
mint added; drain and cool; this, into 
rice. Add mayonnaise, chopped dill 
pickle, onion, cheese, and ham. Mix all 
thoroughly and lightly. Fill into bowl, 
decorate with tomato slices, parsley. 

SPANISH PEPPER SALAD 
Two cup* rice, boiling salted water, 2 
green peppers, 1 Ted peppers, 4 medium- 
sized tomarott, 1 finely chopped onion, 1 
talilcipoon chopped parsley, \ cup salad 
oil, \ cup wioe vinegar, ult, freshly 
ground black pepper, I clove crushed 
garlic, crisp lettuce leaves. 

Cook rice in large saucepan of boiling 
salted water until tender (about 12 to 15 
minute* J Rime and drain well, chill ' 



Thinly slice ted and green peppers, re- 
moving seed section, peel and dice 
lumatocs. Place in bowl, add onion and 
pardey. mix in rice Tots with 2 forks. 
Combine oil, vinegar, salt, pepper, and 
garlic in small screw-topped container, 
hake well, pour over mixture; toss 
lightly Camish with lettuce leaves. 

ORIENTAL TOSSED SALAD 
Two cups cooked rice (well chilled ) , 
I finely chopped onion (sautced in I 
tablespoon butter until lightly golden), 

1 eup canned bean frprout*. J cup sliced 
radishes, \ cup slivered greeti pepper, 
\ cup thinly sliced celery, 1 cup broken 
curly endive, lettuce or other greens, 
little garlic sail or crushed garlic, I tea- 
spoon soy sauce, 2 tablespoon^ white wine 
vinegar, 4 tablespoon* salad oil, lettuce 

Combine rice, oniou. and butter, bean 
sprouts, radishes, green pepper, celery, 
and endive. Mix soy sauce, garlic or 
garlic salt, vinegar, and oil. Beat well, 
pour over rice; toss lightly Heap in 
salad bowl lined with lettuce. 

CROWNED PRAWN RICE SALAD 
(Picture Ofl page 12) 
Two finely chopped medium -sixed 
onions, lot, butter, 4 out. mushroom* 
(sliced J, extra 2ot. butter, 3 Cups cooked 
rice (long grained, if possible ) h 1 cup 
cooked peas, 1 green pepper (chopped), 

2 Ubfcspoons chopped parsley, 4ox. ham 
(chopped), lib. prawns, french dressing, 
shredded lettuce, sliced tomatoes and 
cucumber. 

Saute onions in heated butter until 
lightly browned; rrmove. Add extra 
butter to pan, heat. Fry mushrooms in 
this until tender (about ,1 cninure*). 
turning when required. Spoon onion 
and modi room mixture into rice, adding 
pan juices as well. Mix in peas, green 
pepper, parsley, ham, and rthelled prawns 
Irenerving about I dozen with laili atill 
on for garnishing). Mia together hghtly, 
pour over enough Trench dressing to 
moisten; mix Arrange rice in ririfc on 
large planer Surround with shredded 
lettuce and alternate slices of tomato 
and cudimber. Fill centre of ring with 
shredded lettuce, arrange reserved 
prawns in crown "bape on top of rice 
ring. Serve well r hilled. 
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*TQMA TO MINT CRUST A 

* Tannic Mint Crusts, Combine If or, cen HeieNa Tomato Juice, 2 tablespoons chopped mint. 1 t*a- 

Grillid Steak, Fried spoon Worcester Sane* end 1 teaspoon demon juice. Shake wbH together. 

Poti [obi. Glazed ChiH. To- nerv*. dip lop of each glass into- welaf I hen sugar, pour in juica. Strve 

Carrati. Banana Split Mill i sprig, uf mint lor garnish. 




Chilled Saup 
*CornV Chicken 

Leal, Apple 
Fritters & Cream 



*CO/W 7v" CHICKEN LOAF 

Mi* together In basin l#Ja, pork fc veil mince, 1 cup Iresh white ore sdtn 
1 onion (finely chopped). Mix in contents dF 1 can Hosella Corn "n ' CWd en 7 
cut 4 bacon ra ah era. In half . Using hall ol Ihem. line bottom ol 
loaf Ifn. Place hall moor mixture in Em. Top wiih remaining strips baton f 
remaining meal mixtufe in tin tj.il-e in moderate oven 1 hoar. Allan to 
in tin a few minutes. Turn nut. 




Tomato J urea. 
'Mediterranean, 
Medlar 5 el id, Liman 
Mtiingiii Pie 



•MEDITERRANEAN MEDLEY SALAD 

Wash and dry T lettuce Unit salad Jiowl with I raves Oram I large can Rosalia 
Whole Kernel Sweet Com. mix wMh I small onion, finely chopped, Draw 
1 k 1 B nr. r,an of Tuna, remove times. Fluke lisn. Leaving medium sized purees 
Combine with Sweet Cam. Place into salad bowl in layers with 2 sliced hard 
boiled rtftgo and 2 to-matrjes (skinnad arid sliced) Combine 3 lablespns Mayon 
naise. 3 tablespns French Ehsssing, 12 sinned and chopped black olives, E 
chopped anchovy fillets Pooj over salad mixture. Sprinkle aver chopped par-Jrv/ 



"Prawn Coed tail. 
Fish M or nay, 
Peach Melon 



* PRAWN COCKTAIL 

Divide^ lettuce, thtedded. between lour glass dunes Mm togeiln; i 
shelled prawn?, 1 tablespoons Mayonnaise and 2 tablespoons flosell- 
Sauce until well combined Spoon into ft a glass dishes. Chill mall 
garnished with lemon slices. 
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FOR A 
TAKE-IT-EASY 
WEEK 






{ 



* AMERICAN BEAUTY QUEEN 

!<n - ir>eoiap l(r vufcc up Puffin American Beauty C*fce Mi* according in puckm direction!. Plaxf 

Jiici. Corned ^ greasvd, Ttanr-ed 6" % 5" v 3" (oal tin. Bake 45 rom*. In mo-deraie ttvafv. Co&1 

ihar^ids with on take coolet. siice take ihr-naflh centra lengthwise Sandwich 1 van tils jo 

ud, "American cTeam brick Imedrurnr btUMan take halvri. Top with', pmi uhccolftle Muse 

iiiud (lueen ind J lablMagmu chopped waJnifU Serve in siitee 



Grapefruit. 
- Minad Grill with 
Cream Poialo Fluff, 
lea Dream and 
Chpcalato Sauce 



•CREAM POTATO FLUFF 

Make up T pkt Oob huiam rVTaiherJ Potato Decoding in tfjratlinn& err pack. 
CikbIuH'y fold in J pint ligMly whined cream T tap flrateff Swi&s Cheese and 
I bpjlnn arjo Plate in |i derip IrFepraof rhjfi Lifjlilly hrirufi dijh Nittl mil ted 
margarine, Mm lo^lhnr j cup fiflfl Lpasr«rJ tii t*aidr runibi. 2 at Signified 
almandi. finely d'aptfe-d Sprinkle a^er top of pot*lu mature 83*0 (0 barely 
moderate CWfr, 20-35 mini. ; until Jap u goJAui arnt*n Serves B 




Wrmi Cocktail. 

Musi Salad, 
"fl&rrjy Cream 

Crunch 



•RASPBERRY CREAM CRUNCH 

rnr.li II: plpm hUpurlt, Mali 3 oi. wargar'inri in pan. udd hiieuit rrnnifai: 
V, tup mgai- Cook ovei medium html A. mini.. -.Immm coFftianHir Turn ElttQ 
bairn Altow tocwl, Make up Mtfllnh fojpafrry Chip Inrtanl Pudding ai;cufdi<"i 
ra directum m pack Divide h.ilf NttoH cr»mbi helween individual glar> 
disha*. Layer with flatpbirry Chip *nd pint whipped traam Tnp HNlflh 
remaimnn bJltuil erumbi and whipped crepm. Decorate wrth carries ■ 
angelic*. CM i hrt. Serve* 4. f 



; W renu mber w pick a pickle or c/wnse a 
chutney from Rosellas wide range tomorrow 
— any salad in this supplement MU 
taste i he better for it. 



AGV'OfiWWDPS 
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GREEN AND CRISP 



SIMPLE arrangement of salad 
preens can make a crisp, attractive 
a< n ompa ni Jiv nl to prills or to cold 
to riil platters. Use some of ihr unuftu;il 
A&lad green* *urh as leivder Iravr* of 
young spmnrri. curly endive, ur fresh 
watercress to make a contrail w Light 
and dark grecn*. 

CLASSIC GREEN SALAD 
One large lettuce* salt and pepper, 
french dressing. 

Waih lettuce, dry thoroughly; place 
in refrigerator 10 crisp. At serving time, 
tear into htle-sired pieces; |tWr in salad 
bowl. 5 prink le with tali and pepper; 
pour over sufficient dressing to moisten, 
then toss. Serve immediately. 

GREEN SALAD WITH KIDNEY 
BEANS 

One lettuce, I can whole kerne! com 
(drained)* 1 can kidney beans (drained} , 
1 onion (liked into rings), salt and 
pepper, french dressing {see recipe on 

P^e try. 

Wash lettuce, dry thoroughly, place 
in refrigerator until serving time- Then 
separate leave* and pUVe in serving' 
bowl Arrange the corn, kidney beans, 
and onion rings on top of lettuce leave*; 
sprinkle with salt and pepper. Pour 
over sufficient well-ieasuned french 
dressing to mfliiltw; ton lightly, serve. 

ZUCCHINI A LA CKECQUL 

Su rucchmi or baby marrows, I table- 
spoon finely chopped parsley, 1 teaspoon 
dried tarragon,, pinch dried thyme, tali 
and pepper, dash tabasco *ai*ce» 1 bay" 
leaf. 1 dessertspoon lemon juice, \ cup 
olive oil, I clove garlic (very finely chop- 
ped), 1 cup water, 

Waih xucchhit, cut into Jin. slices. 
Place in saucepan with remaining in- 
gredients. Cover, bring tg the boil. Re- 
duce beat. Limmer until zucchini are just 
lender (5 to 10 minutes). Cool mixture, 
then refrigerate; remove bay leaf. Serve 
on lettuce leaves a* * first course. 
GREEN' SALAD CAPRICE 

One lettuce, o black attd 6 green ofivti 
(sliced, with stones removed), \ cup 
ilked celery, { cup flaked tuna 6*h, 
french dressing. 

Wssh lettuce thoroughly, then dry and 
criip in refrigerator. At scrying time, tear 
into small pieces, place in bowl with 
olives, celery, and tuna. Pour over 
sufficient french dressing to moisten, ion 
iho roil if hi v, serve imnvdiALrlv 



ENDIVE AND FENNEL SALAD 
Salt, I clove garlic { peeked K i cup 
olive or salad oil* I tablespoon wine 
vhsegar, I tablespoon mayonnaise, 
pepper, I head endive (washed, dried, 
and torn into small pieces), I fennel bulb 
(cut into thin strip*}, 2 anchovy fillets 
(chopped}, 1 surd-boiled egg (sliced). 
Sprinkle bate nf wooden salad bowl 
wiih *ah. rub with the girlie. Add thr 
oil, vinegar, mayonnaise, and pepper; 
itir until well blended. Add remaining 
ingredient *, tost lightly. Serve 
immediately. 

SALAD AUX FINES HERBES 
Follow recipe for Clastic Greer Salui 
(left). Sprinkle ihe prepared lettuce 
with I to 2 tablespoons finely chopped 
fresh herbs (parsley, chive*., tarragon* 
etc). Pour over dresing, and tou. 

GREEN SALAD WiTH BACON 
DRESSING 

Sii rashers bacon (cot into fin. 
pieces), I medium-sized lettuce, 2 or 5 
shallots (chopped j, 2 hard-boiled eggs 
j diced), bacon dressing I see below). 

Fry bacon pieces until crisp and 
brown: dm in well, reserving drippings. 
Waih and dry lettuce, iear into hite- 
sized pieces; place in salad bowl. Add 
shallots and hard-boiled eggs- Pour over 
prepared dressing, toning lightly. Serve 
immediately. 

Bacon Dressing: Meaiunc ± cup baron 
drippings, return to frying- pan. Add 3 
dessertspoons vinegar or lemon juice, 1 
teaspoon sugar. 4 teaspoon each paprika, 
dry mustard and tall and dash of pepper. 
Siir ovef low Heai until hot. Use inv- 
mediately. 

SPINACH AND EGG SALAD 
One bard-boiled egg, 1 clove garlic, 
1 teaspoon each dry mustard and pepper, 
J teaspoon paprika, 1 teaspoon salt, { 
cup vinegar, | cup salad oil 2 table- 
spoons chopped parsley, I small onion 
(sliced), 1 bunch ■pifiach. | head lettssce. 

Separate yolk of hard-boiled egg from 
white, drop yolk into salad bowl which 
has been rubbed with the cut clove of 
. mush yolk with wooden spoon. 
Add seasoning?, then *tir in vinegar and 
nil. Chop eg u; -white, mix in wiih parsley. 
Add sliced onion and the carefully 
washed and dried spinach and lettuce 
leaves, torn into bite-sized pieces. Toil 
lightly. 

ENDIVE AND EGG SALAD 
One or two bunches endive, I teaspoon 
prepared mustard, I cup frepeh drafting, 
3 hard- boiled egg*, salt and pepper. 

Pull apart the endive, wash well, dry, 
and rcfrtgrrate io crisp it. Chop whiles 
and yolks of eggs separately. Blend in 
mustard to french dressing, add finely 
chopped egg-whites; season to taste. Just 
before serving, arrange endive in bowl, 
sprinkle over finely chopped or sieved 
egg-yolks, pour over dressing, toss rare- 
fully. 



— How to "wilt" a salad- 

• To a uJsd limply mean* to t«M the smUd {pram 

with a htoi drwing Instead of the units! rhiUrxl dreaii :Jt 

fJE sure to wait until family or 
gursu are seated at the table be- 
fore you add the dressing. The right 
way with a wilted salad is to bring 
it to the table, pour over the hot 
dressing, loss, and then icrv* 
imtnediaiHy. 

Dressings for thii type of salad are 
usually simple, and the salad green* 
should be crisply fresh. 

Here are two basic examples of 
wilted salads, wi th typical dressings. 



WILTED LETTUCE SALAD 
One large lettuce, 4 slices bacon, 
\ cup white vinegar, I tablespoon 
water, | teaspoon sail. 

Tear well- washed and dried lettuce 
coarsely into bowl. In pan, cook diced 
bacon until crisp, add vinegar, watery 
and tall; bring to boil, stirring. Con- 
tinue to boil about 2 minutes. Pour 
hot dressing over lettuce. Cover bowl 



about 30 seconds. Tou salad ligtHy 
For a tropical taste, add to leu .> 
{before dressing is added) i nif 
well -drained pineapple pieces 
WILTED SALAD WITH BROV.V 
BUTTER DRESSING 
One large lettuce, 2 firm totnaic^, 

L teaspoon salt, uinrh pepper, ] 
Hots with green tops, 1 dessert- 
spoon sesame teed, 3 tables^ m 
butter. 

Tear well-washed and dried leu <> 
into salad bowl. Cut tomatoes r-itc 
thin wedges, urrange on top of 
lettuce; sprinkle with salt and ptppct 
Arrange thinly sliced shallots m 
centre of salad 

In small pan, heal sesame scr di r 
stirring, until lightly toasted. 
butter, allow to melt, cook ctr 
jnediuiii heat until butter foams sad 
browns; watch carefully, do not let 
H burn Pour hot butler into cer:n> 
of salad over shallots- Toss lightly 



CREAMY LETTUCE SALAD 

Two small or 1 large lettuce, 3 rashers 
bacon, I dcHrtapoOA lt*«r p 1 cup tour 
cream, 2 dessertspoons vinegar, 2 tea- 
spoons sugar, 1 frasponst salL 

Wash lettuce, dry thoroughly, tear 
into bite-sized pieces and place in salad 
bowl. Dice bacon, fry until crisp and 
brown-. Stir in flour, cook 2 or 3 rninules. 
Then add sour cream, vinegar, sugar, 
and sail- Stir over mode rale heal until 
mixture is smooth^ thin sauce. Pour 
over lettuce; toss lightly and serve im- 
mediately, 

CHINESE GARDEN SALAD 

Two avocado* (peckd and sliced}, 
little Vunoo juice, I large can bean 
sprouts f drained}. I red pepper (finely 
chopped K \ cup stoned, chopped black 
olives, 1 tablespoon finely chopped 
chives, i cup french drcsstUE- 

£ print le avocado slices wiih liitle 
lemon juice. Combine \ of the avocado 
slices with remaining ingredients. Mix 
well and chill. Serve on individual salad 
plates, garnish with remaining avocado 
slices. 

ITALIAN TOSSED SALAD 
Salt, 1 clove garlic (peeled), \ cup 
olive oil, 1 dessertspoon lemon juke, 1 
tablespoon mayosusai^ 1 teaspoon dry 
mustard, pepper, I medium-sized lettuce 
(washed, dried, and torn into bite-sized 
pieces), 1 bulb fennel (thinly dreed}. 
1 -3rd cup chopped walnuts, 1 tablespoon 
capers, 2 hard-boiled eggs (sliced). Utile 
grated panncsan cheese, 

Sprinkle base of wooden salad bowl 
with salt, rub with garlir. Add ihe oiL 
lemon juice, mayonnaise, mustard, and 
pepper, stir until well blended. Add 
lettuce, fennel, walnuts, capers, ar|d siired 
egg, toss lightly. Sprinkle with link 
grated purnio.ui cheese; serve 
immediately. 

SALAD ROQUEFORT 
Two medium-sized lettuce, I cup sour 
cream, I cup mayonnaise, 4oz. roqucfou 
or other blue cheese (crumbled), salt 
and pepper. 

Removr loose ouirr leaves from 
let luce, run cold water into core lo 
loosen leaves: drain thoroughly. Combine 
remaining ingredients in electric blender, 
and whirl until smooth (or beat together 
with elei trie mixeT until smooth 1 Stowly 
pour dressing into cored part of lettuce 
and between leaves so as much dressing 
as possible is absorbed Wrap heads in 
waxed paper, chill until (trrann is firm 
(about 6 hours). Cut into wed^r* for 
sen inn- Nice with a grill 

P ARY your taladi with ihftit? 
"different" green m. They mre 
jennrl (far t*fi)+ uMtlcrcreMt (in 
cenirc and twr»file tnditm. 



CUCUMBER AND GREEN PLPFI 

Two cucumbers, salt, 4 labi*ip« 
french dressing, I green pepper, lir 
mitihioorm (sliced), mavomiaise, 3 ba 
boiled eggs. 

Peel cucumbers, slice thinly. S jrinJ 
with sail allow to stand 1 hour Dn 
off liquid, place rucutnbers in :iul 
serving-dish, sprinkle with half ibr frcs 
dressing. Slice pepper thinly, re urn 
seeds. Pour over remaining freorh dn 
ing, toss Spread grrcn peppet • 
cucumbers, top with shred mini oa 
Coat salad with mayonnaise, tou st 
quartered hard-boiled eggs. 

LEEKS VINAIGRETTE 

Four to 6 leeks, boiling salted wu 
I rcaspoon prepared mustard, salt i 
pepper, I tablespoon vinegar, I -3rd i 
olive or salad oil, 1 tablespoon 94 
chopped parsley. 

Trim leeks, cut in halves lenp'iliwi 
wash thoroughly. Drop into boilim uh 
water, simmer until just tender ui 
15 minutes). Drain and Cool. Mis 
gctbrr ihe mustard, salt, neppef, 
vim-gar. Gradually add oil, stirrii > 
all ingredients are well blendr ' 
parsley. Place Jeek» in shallow dn- , i 
cner dressing. Stand at least ! i 
before serving. 

W ATERCRESS AND BEETROOT 

One bunch watercress, 3 cookr t 
root, \ cup french dressing, | etp 
cream, 1 dessertspoon chives In 
chopped) , | teaspoon grated lesnc 
salt and pepper. 

Slip skins from beetrool, cul \vr.\ 
into fine cubes. Mix together the {■ 
dressing, sour cream, rhives. Iemt :i 
season to taste and blend until I 
Add well -drained beetroot cubr- 
I hour. Wash watercress, drop li 
water to crisp; drain well Jusi 
serving, arrange watercress on mdri 
sa I nd plates. Top wiih ihe beetrot t 
dressing. 

Note; Watercress wilts quicklv 
is combined with dressing. It should' 
dteued, or seasoned, just before 

VEGETABLE HORSJD'OEUV H 
SA1.AD 

Two cups shelled fresh or Efasstg 
I cup sliced french heaas, 4 soull 
notaioes (peeled), I small can anit 
hearts (drained), boiling salted * 
french dressing, rnayonnatse, I tab! 
capers, cucumber dices. 

Cook peas, beans, and |«**' 
separalelv in boiling salted water 
and cool, then slice poiatoet and ^ 
artichoke hear is. Place in bo* 
over sufficient french dresiii :ff 
moisten. Tosi, stand in refrigerate 
serving lime. Spread wgetables 
dish, i oil with inayonuaise, Rt$ 
salnd with caper* and cucumber d 
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In pure Irish linen there are knobbly-weave place mats that were piece in a rainbow of colours and exquisite designs from traditional 
made for Scandinavian stainless steel. Crisp, weighty damask to contemporary. Each woven with a lifetime's experience ... to 
tablecloths that give silver an heirloom look. Each and every last last you a lovely lifetime. 



$£M$»~&y#&¥V ntorh *r>d ns&ktns Gt puts truth i t.-. j tDDELL 



Prtrtcted tlGlh &ntt flBplrtrts in mso Dur-e tt&h Ur>^ by OLD Si EACH 




IRISH SALMON MOUSSE. 

1 envelope or 3 rounded teaspoons ye latins. 

2 tablespoons cold mw. 

1 can Red Salmon (appro*. 8 02.) 

3 tablespoons mayonnaise. 

2 tablespoons grated cucumber. 
1 tablespoon grated onion. 

1 tablespoon lemon juice, 
j pint cream. 

Soak gelatine in cold water, stand container in very hoi water and 
stir till dissolved. Drain salmon, reserving liquid. Remove skin 
ami bones from salmon and fiafce finely with a fork. Add mayonnaise, 
cucumber, onion, lemon juice and salmon liquid. Whip cream till 
thick Add to salmon mixture with dissolved gelatine. Add salt and 
peppei to taste Blend well and pour immediately into mould. 
Chill tifl set. 



PRAWN COCKTAIL SAUCE - (Irish style) 
} cop whipped cream, 

1 cup lumato sauce. 
} cup lemon juice. 

2 teaspoons malt vinegar. 

1 teaspoon Worcestershire saute. 

2 teaspoons horseradish (grated or bottled). 
i teaspoon sail. 

| teaspoon pepper. 
This quantity serves four 

Combine in gradients, chill sauce, pour over prawns; serve them 
at their appetizing best on bright place mats of pure Irish Linen. 
Many have tried .. . hut only the Irish can make table linen as 
lovely and as lasting as this. 



pure Itisll XiJtf9L 



nn/ovety tt fasts. 
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EGGS AND CHEESE 



J^HTERENT varieties of cheew wh 
lend their own individLi.il chat- 
acter to salads of many kinds, Egm, 
loo, arc versatile in salads. We gllvc 
srv«n idea 8 tor muffed eggv - these, 
wilh simple salad grern^ i an form an 
easily prepared ti r -h I course lor a d inn it 
menu or lit L>a 3 s for a bulfei |noH 

EGG SALAD JNDIENNE 
Six hard-boiled egg*, 6 rounds buttered 
brawn bread. 2 tablespoons chopped 
chives, salt and pepper, I pint cream. 
1 teaspoon curry powder, 1 teaspoon 
french us Lard, dash cayenne. 1 table- 
spoon chopped mango chutney, Jesnon 
wedges. 

Shell eggs, cut in ha] vet lengthwise. 
Rub yolks through sieve, add sail, 
pepper, and chives. Chop whiles, place 
in riT5« on rounds of buttered bread. 
Fill centre* with yolk mixture; chill 
Whip cream, fold in rurrv powder, mill- 
iard, cayenne, and chutney. Mix welt, 
serve in laueehoat with the egg*. Gar- 
nish with lemon wrdnri 

ANCHOVY EGG SALAD 
Four hard -boded eges, B anchovy 
fillets, 2 ok. butter. 2 tablespoons nxayon- 
ii! ive. lib. tomatoes, french dressing, 1 
tablespoon cream, 2 tablespoon* chopped 
chives, extra anchovy fillets. 

Shell fti-T'ir cut in li.it vr.s lengthwise. 
Remove yolk* and sine thr.ni, iheci 
pound until smooth with anchovies, 
butter, and mayonnaise. Arrange egg- 
whites rnund outside of round platter, 
fill Centres with yolk mixture Decorate 
each egg half with strip* of anchovy. 
Arranije the following inmate ulad in 
centre of didi 

Peel and dice tomatoes Cnrnbinr 
cream and french dressing, iuixhiv well, 
pour little of this dressing over tomatoes, 
Stand i hour, thrn arrange on platter, 
pour over remaining dressing. Sprinkle 
with chopped r hives before <er\inpr 



CH'SY SALAD 
Half pound cooked green peas, (lb. 
cooked new potatoes (peeled and sliced!. 
Jib. salami (diced), {lb, well-flavored 
diced cheese (nufli » Santsoe, r*Orl 
Salut, gruyere, etc), I Urge pickled 
encumber (sliced), salt and pepper, 
mayonnaise, lettuce leaves, chopped 
parsley. 

Combine first "» ingredients, season to 
taste. Pour over sufficient mayonnaiie 
to moisten thoroughly, mix well. At 
jcrvtng lime, line saLad-liowl with lettuce 
leaves, spoon in cheese and vegetable 
mixture. Sprinklr wuh chopped parsley 
before serving. 

EGG ANU POTATO SALAD 
1 our large cooked, peeled, and cooled 
potatoes, 4 hard-boiied eggs (quartered I. 
\ cup thinly sliced celery. I tablespoon 
chopped parsley, 3 shallot*. I finely rhup- 
ped), LI tables p« K>tin olive or salad oil, 
1 1 tablespoons wine vinegar, nalt and 
pepper, 

Cut potatoes into enhes, place in lalad- 
bowl. Add eggs, celery, parsley, and 
ihalJt l* Blrml pi) And vinegar 
then tghly, sprinkle over salad; add salt 
and pepper to taste. Tom tightly: thill 
ihnrrmghlv Ik- fore serving; 

CHEESE AND BACON SALAD 
Two ear hen bacon ( diced 1, I large 
lettuce. 2 tomatoes (peeled and quar- 
tered I, 5 cup grated cheese, 2 shallots 
f chopped'!, I -3rd tun olive cr salad oil, 
1 tablespoon lemoo juice, sail and pep- 
per. I dove sarlie (crushed and finely 
chopped}, little chopped mini (if avail- 
able I, I egg ( beaten },, 1 cup fried crou- 
tons. 

Iry baron until crisp; drain ihor- 
H.uu'hly W«h letluce T dry. and plarr 
in refrigerator to crirp. At serving time, 
tear lettuce into bite-sized pieces, place 
in salad-bowl with tuniitciey, bacon, 
cheese, and shallots. Combine- oil , lemon 
fuire, salt, pepper, garih:, and nunt 
in small basin Add egg, heat until well 
blrndrd Pour n\rr salad, toss: sprinkle 
widt croutons. Serve immediately. 

EGG AND TOMATO SALAD 
Four large tLiuatoes, 2 hard-bofied 
eggs, J bunch shallots, 1 cup french 
dressing, sail, few drops tabasco sauce. 

Skin tomatoes and slice, peel and 
rhop eggs, cut shallots finely. Arrange 
tomatoes on serving-platter, cover with 
rliopped shallots, then chopped egg*, 
chill Jiul beforir serving, pour over 




STL i 'FED EimfrS and Egg ami Prawn Mayonnaise ran he iunrheon 
iHshf'.H or fir§t coarm at a dinner party. Recipes on this page* 
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d resting, to which has been added iah 

and uh&iro to taste, 

CHEESE AND VEGETABLE SALAD 

Eight ounces diced gruyerr cheese, 
ftox. sliced boiled potatoes. Soz. liked 
cooked french beans, 1 onion 
(chopped)* prepared dressing, lettuce 
lea*«i, paprika. 

Combine chresc, potatoes, and beans 
Add onion, rnt* with prepared dresi- 
inc ftee recipe below). Stand about 1 
hour. At serving lime, line salad-bowl 
with lettuce leaves, plare cheese mix- 
ture in centre. Sprinkle with little 
paprika, serve immediately 

Dreeing: Two tablespoons mayon- 
naise, 2 tablespoons white vinegar, 1 
tablespoon french mustard, 5 table- 
spoons salad oil, sail and pepper. 

Mix together the vinegar, mustard, 
sail, pepper, and mayonnaise. Slowly 
stu in the OU, mixing thoroughly 
SCRAMBLED EGG SALAD 

Five firm tomatoes, J tup mayonnaise, 
{ teaspoon sail, [ tablespoon chopped 
celery, 1 tablespoon chopped union. 4 
eggs, finely chopped panic y. butter. 

Skin 1 luiiuiD, thop very finely 
Combine 1 dessertspoon of ibn tomalj 
pulp with mayonnaise and salt. Saute 
remaining tomato pulp with celery and 
onion in butter 5 minutes. Then add 
cggs T bealen very lightly icramhlr 
urntly to degired firmness- Season to 
taair, Cut remaining -i tomatoes pari 
way down into 4 «r 5 srt ci^^^. leaving 
them attached at base; gently separate 
Cut pieir* vo each tomato is in petal 
shape. Place on individual uerving- 
platrs, lisp wuh u rambled eg^s. Spoon 
over the mayonnaise mi* lure. sprinkJc 
with chopped parsley. Serve immedi- 
ately. 

CHEESE SALAD WITH TOMATOES 
Four large, firm tomatoes^ 2 eupn 
cooked green beans (cut In Lin. iliceO ■ 
lib. eheddar cheese (diced) , salt, I cup 
diced cucumber. I teaspoon finely 
chopped onion, | cup trench dressing, 
lettuce leaves , mayonnaise. 

Wash tomatoes, cut out cores, care- 
fully scoop out centres. Dice finely the 
nc Doped -out pulp. Sprinkle innide of 
tomatoes with salt. Mix beans wiih 
rcn:i.iiM pulp, rbeese, curumbrr, unwio. 
and salt to taste. Just before serving, 
add french dressing to cheese mixture, 
toss lighlly. Heap mixture into tomato 
cup:, top with spoonful of mayonnaise. 
Srrvr on lettuce leaves arranged on in- 
dividual platet. 

CUKRIFin EGG SALAD 
Six hard-boiled eggs, 3 tablespoon* 
mayonnaise salt and pepper, 1 teaspoon 
curry powdrr t juice | lemoo, approxi- 
mately 2 dozen cooked asparagus spears 
for use canned asparagus) , lettuce leaves, 
2 rablrspoons grated parmcsan chec&e, I 
cup french dressing, 2 tablespoon", 
chopped chive* t blacli olives, tomato 
wedges. 

Splti ev;g» h-ruEthwisc. removing yulki. 
Mash yolks with mayonnaise, curry 
powder, salt, peppei. and lemon juice. 
Pile tdtture into esg^whites. For esurh 
wririnff, Tiiiiye A rgg halves and about 
6 aspaj-auus ipean on bed of lettuce 
leaves. Sprinkle *tp*nya with grated 
<heesr, chivri, imd french dreiring. De- 
corate each plate with black olives, 
tomato wedget. 

CHEESE AND HAM SALAD 
One lettuce, }lb. diced gruyere cheese, 
lib, lean ham. 6 to 8 tablespoons olive 
oil. 2 lo 3 tablespoons wine vinegar, 
sail and pepper, chopped parsley. 

Wash Iti lure thoroughly, crisp in re> 
fr%erator Cumbine cheese and hum; 
plate in Imwl Shake togcthci ihe oil. 
vinegar, s.ilt and pepper; pour over 
cheese mixture., Stand at least I hour, 
just before nerving, pltu c lrtluce leaves 
in have o| ^ilart-brjwl Pile dired rhreur 
and Lf0n w < ^ntrr. Sprinkle with finrlv 
chopped |ianl(y. 

EGG AND PRAWN MAYONNAISE 
i Tie lure on this page I 
1-our bard-boiled eggs, lib. shelled 
chopped prawns salt and pepper, 2 



tablespoons finely chopped < hives. CMMto, 
J pint welk-flavored mayonnaise,, tilth 
boiling water, 1 buncb walercresi 
(thoroughly washed and dried) or otbei 
greens, extra prawns for garnish. 

Shell crrr, cut in halvrs lenBlhwis^ 
separate whiles from yolks. Rub yok 
through sieve, mix with prawns, season 
ihg and chives. Add cufTieiem cream In 
mdlce a soft, creamy mixture. Fill ir*' 
whites, arrange cut side down on roui; 
serving-platter. Thin mayonnaise wit 1 . 
ImJf: boiling water, * ai dully «poou ovrs 
eggs, coating each one ■ thoroughly 
Gurnish wiih shelled prawm and salad 
greens, 

EGGS SOUBISE 

Six poached eggs h lib. sliced onion , 
\ pint rnilk. salt and pepper, J pint 
mayonnaise, ] teaspoon gelatine [ fii - 
solved in ttttic warm water) , 6 roun • 
fried bread, strips of red pimento. 

Slip already poached eggs into coif 
water Put omon into saucepan wuh 
milk and seasoning, bring slowly to boi*. 
Sinmier. uncovered, until onions are 
tender, then rub all through sieve ■ r 
puiire hi blender, cool. Mix gelatir- 
nud ou ion puree into mayonnaise; stand 
aside to thicken ilighily Arrange roun>.i 
of fried bread on scrvins- platter. pl». 
an egg on each. Carefully apoon ovtr 
sauce, decorate rath egg with strips -if 
red pimento. Serve well chilled 

GOLDEN LAYERED CHEESE LOAF 
(Picture on page 12) 

One pound puff pastry, 3oz. hm 
or substitute. 2 or 3 tablespoons eery 
J«il milk. Jib. cheese (finely grated), 2 
tablespoons cream, salt, pepper, J tea- 
spoon prepared mustard, olives. 

Roll out pastry thinly, divide into J 
even pieces: trim edges to even, Pat 
on baking-sheets, prick lightly, bake n 
hot oven until well puffed and gold' ti 
brown. Cool ilighly, l ut into 4 evu 
*trip?T reserve any n rapi. 

Cream butter, gradually work iq 
cheese, using the hot milk to sole n 
mixture. When soft and creamy, fold 
in whipped cream, add salt and pepper 
to lasie and mustard 

PreDi cheese [Mixture on pastry strn 
laying them one alxivr the other. Fret* 
top strip on gently, rover with tr : 
layer of cheese mixture. Mark with 
fork or knife, jrarnith with sliced oh\-i 
or gherkins. Crumhlr pastry trimmin 
press into cheese mixture round top ecu ■ 
Cut loaf into widr slices for tervic^; 
serve with celery and crisp salad greens, 

STUFFED EGGS 
I Picture on this page J 

Eggs, hard -boiled and halved, wiih 
yolks removed and combined wrH 
savory ingredients, make a delicious b - 
weather snack. Senr on a bed ol i r 
letruce t or with sticks of young celery 
or asparagus spears. 

To make stufTed eggs, bard-boil egci, 
cool and shell. Cut in halves length- 
wise, remove yolks. Rub these throit :h 
sieve (using wooden spoon), then mil 
in any of the following well blend J 
combinations and fill or pipe back into 
egg-halves. 

Quantities given arc sufficient for $ 
eggs. 

• One small jar black caviar, I t 
-train, salt and pepper, juice 4 leny n 

• Twu tablespoons finely ehop*-d 
ham, 2 chopped gherkins, salt am) 
pepper. Add sufficient mayonnaise to 
make a creamy mixture. 

• Two tablespoons pate, 1 tablespoon 
chopped panley, salt and pepper. 

• Two tablespoons cream cheese, 1 
teaspoon anchovy paste, salt and pepper 
Add mayonnaise to make a creamy in v 
ture. 

• (Juarter cup canned tuna, \ i?*> 
spoon prepared mustard, salt and pepprt, | 
and mayonnaise to bind. Decor-iic 
ptatlrr with black ni:vry 

• Saute lib chicken livers in Is' *le 
butirr. Mash, season, and cool. Mix witk 
yolk i. adding mayonnaise to bind 

• One small can anchovies t!l 
finely, .idd lo eggs with sufftcietit nm I - 
nai»e to bind. 



The Anstrciliun Women's Weekly — January 13, I'-tiS 



National Library of Australia 



http://nla.gov.au/nla.news-page4917666 




: i LK i dd i oukctl l hi- ken of 
dbrr poultry, finely diced, can go 
tug my in a salad. Although it is 
[n ^npar«itivcly inexpensive, rhicken 
j, h.^ • "special occasion" look when 
u <tri the family menu — brlow asc 
an t*I serving it often, and dHicmmly. 

CHICKEN SALAD BOULESTIN 
1'tc-b! cooked rice, french dressing 
rH and green pepper (finely 
i^prd salt and pepper, ^ diced cold 
pttBied chicken, mayonnaise flavored 
nil i Hide mixed muiUi4, sliced hard- 
oiled r. 54. chives, md parsley. 
Mjt , cc with french dressing while 
: |l wal n Stir in red and ercen pep- 
[rti tdii salt and pepper to taste. Turn 
ptbirr into glass b<rwl and chill. J ml 
rfnrr serving, cover rice with slices of 
firbrn Cover chicken with mayonnaise 
01 k>|! talad with sliced hard-boiled 
iv, jr. plenty of chopped chives and 
a-ilpv Mix thoroughly at the table. 
Stie: ll is important 10 have plenty 
french dressing and not too much 
neanaise, 

0OIJJ DEVILLED CHICKEN 
Two iby chickens, softened butter. { 
ptfn>'k t prepared mustard,. 2o*- extra 
utiff Tidied), few dry hrtsderumb*. 
te li. \ alad green*. 
5pm'! chickens with softened butter, 
an i. baking-dish with stock. Cook 
, moderately hot oven until tender and 
tri biv *ned, basting and turning fre- 
anrtiy Remove from oven, cool 
ujiilv. cut each chicken in halves, 
Tacvinv back bones and wing rips, 
prtsd with prepared mustard, sprinkle 
ih nil ird butter and crumbs. Cook 
nricr bol driller until crumbs arc golden 
nrnr t not. Serve rtdd with slices of 
m anil salad greens. 

CHINESE CHICKEN SALAD 
Thrr- cups diced cooked chicken, I 
p anned bean sprouts (drained), 2 
ten Hery (sliced), salt and pepper + 
ntitch tiretxtng, i cup mayonnaise, dath 
»i flu e. lettuce leaves. 
Combine diced chicken, bean tprouu. 
rflfrv, ■ j 1 1 and pepper. Poor over suffi- 
Httt Trench dressing to moisten; lots, 
Btt chill. Combine mayonnaise and toy 
Btt; mix into chicken. Pile on to 
TUifF I raves; serve at once. 

JELLIED DUCK SALAD 
One dessertspoon gelatine, \ cup dry 
tot* » ae, I cup chicken stock, t dozen 
■affrd r«n olives, 3 cups diced cooked 
bd, I small green pepper (chopped, 
4k lerdft removed), 1 onion (grated)* 
I fa can mushroom ( drained h 2 
a&ijx uis each chopped chives and 
pnky. 1 canned red pimento 
[topped), safe and pepper, lettuce 
W 

Soiic! gelatine hi wine, then add hot 
«fc ind nir uniil dissolved. Barely 
[tt base of lightly oiled 9m. loaf-tin 
to Silfe oJ the gelatine mixture. Chill 
"til let, then arrange olives on top. 
wtabirie the duck, green pepper, onion, 
•ahnx.ms. parsley, chives, and pimento; 
«*on w tasle, pack lightly into loaf- 
Pour over remaining gelatine mix- 
ti «!. tiiill at leait 4 hours. Unniuuld 
h -rviug'-platief lined with Icrtuce 
bass 

CHICKEN AND VEAL SALAD 
One 1 up each cooked veal and chicken 
| cup sliced celery, 2 red-skinned 
JJ*n {washed and diced), 6 stuflcd 
(sliced), 1 tablespoon each 
! *Pped parsley and chives, salt and 
> far french dressing, lettuce leaves, 

Irrnne vtal, chicken, ccfery, apples. 
fPl 'dv.n i n u lad- bow I lined with let- 




i.OLD CARRIED CHICKEN require* « steamed chicken which u coated 
with tt creamy curried vauee^ then tented with totted rice* Recipe below. 



Luce leave*. Season to taste. Pom over 
sufficient Irene h dressing to moisten 
thoroughly: toss gently. Sprinkle with 
* hopped parsley and chives before serv- 
ing. 

Note: Any leftover poultry can be sub- 
ni luted for the chicken and veal. 

CHICKEN AND AVOCADO SALAD 
One cup diced cooked chicken* I 
avocado (peeled), lemon juice, I lettuce, 
Iol blue cheese (crumbled), extra 1 
dessertspoon lemon juice, 2 tablespoons 
sour cream, J teaspoon dry mustard, I 
clove garlic (very finely chopped), salt 
and pepper. 

Cut avocado into ruhes, brush with 
Irmon inicc Wash lettuce, dry and 
crisp; tear into bite-sized pieces, place 
in salad-bowl with the chicken and 
avocado, Softrn cheese, blend in lemon 
juice: mix in cream, cnuitard, garlic, salt 
and pepper. Mix thoroughly. Pour dress- 
ing over tabid and toss gently. Serve 
immediately. 

COLD CURRIED CHICKEN 
(Picture on this page) 

One steamed chicken (about 41b.), 1 
onion, 5 10 4 tablespoons batter, \ to 

2 dessertspoons curry powder (to taste) > 

3 tablespoon* flour, t| pin tn chicken 
stock, juke I lemon, 2 tablespoons red- 
currant jelly, { pint cream, sail and 
pepper, cold cooked rice, french dress- 
ing. 

Joint chicken, plare in shallow serv- 
inff-dish, M#H butter, add onion, and 
rook ecntly until soli. Stir in curry 
fHiwdrr, rook 5 minutes. Then add flour, 
cook further 2 or 3 minutet and pour 
on chirken stock. Bring to the bail, 
stirring, and lixnmrr 3D minutes Then 
add lemon juice and jelly. Mix well and 
strain; cool. Stir in r.rram and season 
to uutr; pour over chirken, chill before 
serving. Serve with cold rooked rice 
which has been tossed in a tit lie frrnch 
dressing. 



CHICKEN MAYONNAISE WITH 
WALNUTS 

Two cups sliced cooked chicken, \ 
cup sliced celery, 2 haid-boiled eggs 
(chopped), \ cup walnuts (chopped), 1 
cup mayonnaise, talt and pepper, 1 tea- 
spoon mixed mustard, I tablespoon each 
chopped na»"*lcT *»d chives, lettuce 
teaves. 

Combine chicken, celery, eggs, and 
nuts; add salt and pepper lo ta&te, Mix 
mayonnaise with mustard, parsley, and 
chives, and fold into chicken mixture. 
Mix well, spoon into salad- bowl Lined 
with lettuce leaves. Serve well chilled. 

SALAD OF CHICKEN LIVERS 
Half pound chicken livers, 2a*. butter, 
I lettuce, 4 shallots (chopped), I cup 
crumbled blue-vein cheese, 2 hard-boiled 
eggs {chopped), jf teaspoon dry mus- 
tard, If lablespooaji olive or salad oil, 
I dessertspoon wine vinegar, { clove 
garlie ( finely chopped), 1 teaspoon 
cspcrf, salt and pepper* 

Clean livers, fry Reinly in ihe butter 
until lightly browned and cooked. Drain, 
rool, and rut mto hitc-sijed pieces. Wash 
fctture, dry and crisp in refrigerator. 
At serving time, tear lettuce into bite- 
vzrd pieces, place in tahid-bowl, Add 
1 he liven, eggs, shallots, and cheese. 
Blend mustard with oit, viorgar, garlic, 
carers, and season iiu;. Pour over salad, 
toss gently. Serve at once. 

CHICKEN SALAD WITH GRAPES 
One cold steamed chicken, 3 hard- 
boiled eggs, 1 cup sliced celery, Jib. 
white grape*, french dressing, sari and 
pepper, mayonnaise. 

Carve chicken, uke meat from bonet 
*nd cut into < trips. Separate egg-yolks 
from whiles smi rhup whites. Wash 
grapes. Combine these ingredients in 
salad-bowl, add celery and pour over 
iiifTicienl frrnch drrsting to moLtlrn. 
Toss lightly, cover with the cgg<yolks 
which have been ruhbrd through a tiere. 
Spriukle with salt and pepper. Serve 
with mayonnaise. 
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CHICKEN VEAONIQUE 
One cold steamed chicken. 2 egg- 
yolks, \ pint cream, salt and pepper, 
2 ox. sherry, I tabfcespoon each chopped 
parsley and chives, dec salad (tee 
recipes on page 5). 

Cut chicken into joints, place these 
in 1 hallow dish. Beat the egg-yolks, add 
(be cream and sherry, place in double 
saucepan, stir over simmering water un- 
iil mixture thickens slightly; season to 
taste. Stir in parsley and chives > then 
pour over chicken. Cool, then chilL 
Serve with ■ rice salad. 

WALDORF CHICKEN SALAD IN 
CHEESE PASTRY ^SHELLS 
I Picture on page 13) 
Paltry: Two cups plain flour, 1 tea- 
spoon saft, pinch cayenne pepper, 1 cup 
butter or -mlntilute, 2 cops grated sharp 
cheese, iced water to mix. 

Sift flour, salt, and cayenne. Cut butler 
and cheese into dry ingredients until 
mixture rejemblet coarse meal. Add 
water, I ubkrftpoon at o time, mixing well 
after each *dditinn, untd a firm dough is 
formed Turn on to floured board, knead 
lighlly, chill if necessary. Roll out to 
about tin. thickness and cut out large 
circles, using a saucer or large round- 
shaped object as guide r Mould over 
bases of small ovenproof basins Or 
moulds, place on oven-tlides and cook in 
moderately hoi oven until golden brown. 
V'nmould pastry theJla while still hot, 
allow 10 cool on wire racks, Makes 
about 12 to 15 shells- 
Waldorf Chicken Salad: Three red- 
dunned apples, juice 2 lemons, 5 sulks 
celery, Uoz. walnut halves, mayonnaise, 
UK diced cooked chicken 

Core and dice applet, sprinkle with the 
lemon jiuce. Add sliced celery, walnuts, 
and chicken. Toss together wilh just 
rtiough mayonnaise to real all ingredi- 
ents, Kill intu ihe cheesr pastry -shells. 
Garnish with salad greens, tomato 
wedges, black olives. 
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GREEN BEAN SALAD and Red and Green 
Layered Coleslaw (both at left} or* inter- 
esting salad's. Recipe for bean salad on 
page 2, and (or the cohslaw on page 3. 



CROWNED PRAWN RICE SALAD, s 
above, h aeriect for a party or f tt 
meal, and has goad contrast* in coir 
ilwtar. Recipe on page 5 (rice tec >c 



GOLDEN LAYERED CHEESE LOAF hat a creamy cheese 
titling between layers of pulf pastry* It looks pretty on a 
buffet table. Serve with celery and salad greens. See page 10, 




ANTIPASTQ SALAD is an unusual combination ai rri 
eats with a hearty Italian flavor. Ifs delicious as o 
count or, served with hot rolls, as a light maai. See par 
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j^COOPED-OUT tomatoes, lemom, grapefruit, and green ami 
red pepper* make colorful shells in which ro serve mayon- 
naise. Above air Curried Sour Cream Dr rising tn a tomaio, 
Mayonnaise (see page 17) in a gTren pepper, and Delicious 
(irrrn Mayonnaise in a Irmon, 

Delicious Green Mayonnaise: One tablespoon each finely chop- 
ped ?p hutch, mint, green abaLlot tops, 1 dcssertipoou finely chop- 
ped parsley, I rap mayonrnw, nit, pepper. 

Combine all ingredient* welL Season to Mfcfte wiih salt and 
pepper. 

Curried Sour Gicnm rh-essinfi: One cup §our cresdn, I teaspoon 
curry powder, pinch snJl, | teaspoon powdered ^'ai^r, 1 teaspoon 
honey, L tablespoon lemon juice. 

Combine tour crcsm, curry powder, sals. gipser, honey, and 
lernnn juice in a small bairn. Allow to itand 30 minutes. 




Waldorf chicken 

SALAD (above?) is served In 
a pastry sheH wiih a savory 
chc-ase flavor* See recipe on 
page 11 I poult ty section). 



TUNA MOUSSE ileith 
light ami detfcaiefy (lav~ 
Ofcd, It set in a would. It's 
an ideal and economical 
party dish. See page 19, 



Co isr pictures an rhss* two page* 
by ntfltt photograph er* Bairjr Culle*. 
Den Camera, and Ion Mitchell. 
Picture on 009c 1 by ton Mitchell. 
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Asalad becomes 
a magnificent meal 
when you add 

AUSTRALIAN 
CHEESE 

Garden fresh lettuce - ♦ . coo), crisp salad vegetables . . . tangy dressing — 
and the mellow, matchless flavour of fine Australian cheese I One of the 
simplest, most tempting meals you can serve — and, in terms of family 
nutrition, one of the best. 

THE CONCENTRATED GOODNESS OF MILK. Did you know that It takes 
a gallon of pure country milk to make just one pound of fine Australian 
cheese? Cheese is rich in energy values, higher in protein than meat: 3 oz. 
of cheese contains the proteins, calcium and vitamins of 1 pint of milk, 
DISCOVER NEW FLAVOURS AND TEXTURES! Make Cheddar your 
mainstay — but adventure a little with some of the world-famous variety 
cheeses now being made in Australia. They all add the golden touch to 
safaris — and to everything you serve. 



CHEESEBOARD SALAD 

Arrange a detection of at least 
four different types of tine 
Australian cheese on a large 
serving plate or cheese-board. 
Garnish with pickles, olives and 
salad greens. Serve in individual 
portions, or let guests help 
themselves smorgasbord style. 




ALWAYS SAY 'AUSTRALIAN ' BEFORE YOU SAY 

W*n* Aj know «we JfbOOi efw.se? S#«e# stamped «fcfts«frf * n rvfrwc for fm-t boakht 1 ;#t Jftrt ID 
AUSTRALIAN DAIRY PRODUCE BOARD G P O. BOX 1CH7H MELBOURNE 
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FLAVOtt, COLOR, TEXTUM 

In unusual 
contrasts 



^yyHEN you want to serve something trial is different, 
choose one of the uiiumi.iI xalads on this page. Each 
ha* in own special quality— a conLraa in colon, flavors, 
or texture*— which have universal appeal. 

TUNA BEAN SALAD 
One cup Baked tuna, 1 packet quick-frown Lim* beam 
^ cooked and cooled), 2 chopped liard-boiled eggs, t cup 
chopped waJnurj, t tablespoon pickles (ckoirpedj, 1 table- 
spoon chopped chives, \ cup nipyonnak*, salt and pepper, 
lettuce leave*. 

Mix tuna, beans, eggs, nuts, pic it in, and * hives in bowl. 
Add mayonnaise, tm* Ugh try; season lo taste. Serve on 
leitucc Jrmvcf- 

AjVITF A5TO SALAD 
(Picture on page 12) 

Thret^isarters Cup salad nil, 2 cops sliced celcty 3 2 cups 
chopped anions, 1 cup chopped miishroams, 1 cup peeled 
and chopped lontaioe*, I cup c4tuJrhWer pieces (which 
hnvr been blanched in boiling wafer I minute J, 1 Cup 
chopped green pepper. 2 dove* eruihed garlic, M cupi 
tHFtaln puree, 2 cups white wine, 2 teaspoon* salt, J tea- 
*poOO buck pepper, bouquet garni, | cup sliced green 
oli vrA. \ cup sliced black olives, | cop diced red pepper. 
2 cups canned (una, 6 anchovy hUeti (chopped) t 1 tea*pooo 
anchovj paste, 1 hnrd-boucd egg [quartered J, sliced 
tomato, thinly iliccd salami, anchovr fillets,, lettuce. 

11 cat otf in Urge saucepan. Add celery, onion, mush- 
rooms, tornatoea T cauliflower, green pcppcf + garlic, tomato 
pane, while wine, ialt, pepper, and bouquet garni. Cook 
over moderate heal 15 minute* or until vegetable* are 
tender but not soft. Add green and black olivet, red pepper, 
tuna pieces, anchovy fillets, and anchovy pa*te, Cook 
further 5 minutes. Correct seasoning*, allow to chill in 
refrigerator several hour* or overnight. Serve in 4 or 6 
individual let luce-lined bowls, garnish with tomato slice*, 
snfami slices, quartered eggs, and anchovy fillet*. 

CAULIFLOWER SALAD WITH ANCHOVIES 
One cauliflower, boiling salted wafer, 6 anchovy fitten 
(chopped), 12 black olive* (stoned and chopped), 2 tahfe- 
spooa.* chopped parsley, I clove garlic (chopped), I 
tablespoon chopped capers, 6 tablespoons olive or salad 
oil. 2 tablespoons wine vinegar, salt and pepper, cold salted 
waicr. 

Trim cauliflower, break into flowerets. Cook in boiling 
malted water 10 minute*. Drain, place in bowl of cold 
salted water until ready to serve. Combine anchovies, 
olives, parsley, garlic, and capers, mix with oil and vinegar. 
Drain cauliflower, place in salad bowl. Sprinkle with salt 
and pepper, pour over dressing. To** tightly and serve. 
SPANISH SALAD 

Three greea pepper*, 3 firm tomatoes, 1 onion. | cup 
cider vinegar, 1 tablespoon salad oil, j teaspoon salt. 

Hold peppers and tomatoes over name or under grille r 
until skins are toasted and easily removed. Turn fre- 
quently, making sure they do noi bum. Plunge into cold 
water, remove skin*. Cut pepper* and tomatoes into thin 
slices, removing seeds from peppers. Mix vinegar, oil 
and salt through vegetables; chill. Serve in bow] lined 
with crisp lettuce leave*. 

FINNISH HAM SALAD 

Half pound ham (cut into strips), t unpecled rest apple, 
|lb. cooked green peas, sail and pepper, \ cup sour cream, 
juice of { lemon, lettuce leairs, I cooked diced carrot. 

Place ham in bow!,, add apple , peas, and carrot; season 
to taste: Four over sour cream and lemon juice, mix 
gently. Line bowl with Iclrure Leaves, spoon in salad; serve. 
OYSTER SALAD 

Two bottles oysters, 1 cup "diced celery, J pickled 
cucumber (sliced J, salt and proper, 2 chopped hard-boiled 
eggs, | cup mayonnaise* juice f lemon, 1 tablespoon each 
chopped paisley am) chives, I teaspoon chopped capers, 
lettuce leaves. 

Place oysters in saucepan with their liquor. Heat gently 
until oynrrs look plump; drain and chill. Place oyster* 
in bowl with celery, pickled cucumber, salt and pepper. 
Add chopped egg, tosa lightly. Blend mayonnaise with 
parsley, t hives, lemon juice, and capers; add to oysters, toss 
once again. Spoon mto bowl lined with lettuce leaves; scrve. 
CHICKEN SALAD WITH ORANGES 

One split clove ol garlic, 1 large lettuce (washed and 
crisped in refrigcrtcor), 4 oranges (sliced), 1 cup cooked 
sliced chicken, Jib. diced gruytrc cheese, \ teaspoon salt, 
french dressing. 

Rub wooden salad bowl with the split clove of garlic. 
Tear lettuce into bite-used pieces, place in bowl, sprinkle 
with sajj. Reserve 4 orange slices for gami.b cut remain- 
der into chunk*. Combine with lettuce, pour over suffi- 
cient french dressing to moisten; toss thoroughly. Arrange 
sliced chicken, diced cheese, and orange slice* on lop of 
salad. Serve immediately. 

Continued on page 21 
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FINE FOR PARTIES 



CALM) has an advantage as a party 
* dish — it can be prepared well bc- 
lorr^anrf. The salads on this page arc 
gtifovmtia! food*, attractive enough for 
thn- "tMwt beautifully dri-oiatcd table, 
gotyl'toAling enough for the most di.<- 
f 1 11 tilling cum met 

s' SORCJASBORD PARTY SALAD 
(Picture on this pa*«l 

This is an ideal salad which can form 
lh.r main feature of the party table. 
Salad gmns can be served in large bowls 
Of 1 1 raped in centre of a platter Tom 
them with about i cup of dressing just 
bed-'.e serving Cold meats tan br a» 
v;i f ! a* you wjth — wc used mortadella 
and iroppa (an Italian raw ham, similar 
& I'TOtciutto)- hat you could n« nny 
rt f 'ir varied iLilainu, ham, nuni ur 
rwnrd beef. 

I r wUd arcunipanijnentt are 
brought to lahle in individual bowls. 
Gui is help themselves to rold im_'at 
WLi kibd greens, ihen lake thrir choice 
ol . selection from the small bowli. 

J!-! 1)1+ art- 5Pinr suggestions fur 
inn: L'asbord salad accompaniments: 

Clumber Slices: Slice 3 un peeled 
i-ui mber* very thinly. Sprinkle over I 
dri, ttipocm salt, cover, rrfrigcratc 
jrvt ral hour*. Drain ihoro uglily . 
Con bine I -3rd cup each vinegar and 
warrr, 1 teaspoon dill, I teaspoon luaar. 
Pou: wtr cucumber slices, tens to <-o.l! 
well: rhiH, 

I lurgundy Beetroot: fed and slice 
small cooked beetroot. Marinate In a 
ttiii urr of half frmch dressing, half 
drv while wine: chill- Diain before 
tttf i Marinade can be reserved to 
use again-) 

" rhc Croutsat: Hcai aomr oil in 
pm uiih clove of garlic; toss in 1 4 cup* 
fetid rubes, fry until crisp and goklcn. 
Drn h well. 

Celery-Cheese Slices: Soften sonic 
neana cheese, blend in few finely chopped 
fhr.fcins. Fill crisp celery sialU with 
leisure, put 2 rtalks together,, sandwich 
chill. Cut in I in. diagonal slices 

1 zuatoe* and Olira: Combine alum" 
I . Mil iar^r '•].). L olivr* with lib of very 
■Bftll tentacles. Put intu jar or I row J 
ifiJh t clove garlic* cover with salad 
c J *i itand several hours ur overnight 
Drnm (reserve oil to use a^ain). 

'« tctablr Bom Is: Green and red 
peppers, cauliflower /twibd so it is 
tenner, but sidl firmly crisp, then 
, dul 1 {<d), shallots. Keep all vegetable* 
m- 3.iv Rreitk cauliflower into smaH 
m "V t."4) wiih small amount of 
CK: tng, place in bowl. Chop peppers 
nm ihailptt finely, place in individual 

DOWlj. 

Other chopped, cooked vegetables— 
Of is, beans -— sojnr potato salad, 
srrichpW hearts, sliced tomatoes offrr 
\t\r mtti flavor and color combinations or 

ttintrafti 

uorgasbord Salad fJTeasin^: One cup 
Mhd qQ, I -3rd cup vinegar, \ tup dry 
ibitfl wine. If teaspoons worcetlershirr 
w.' - J deurrtspooo hrnwn fiipar. 
lei fKWfks saJt, I teaspoon paprika, pinch 
Pfrrp<-f t I clo\T garlic. 

t omnia? all inflrrdirnti in jar. raven, 
tfij'ie until well blended, Set aside 
tewal hours or overnight. Discard garlic 
fecfr^re uainir 

AVOCADOS WITH CAVIAR 
Two avocados. Jenum juice, lettuce 
bivta, 4 tablespoons caviar. J onion 
!>r-y finely chopped), French dressing. 

HtJvc avocados, remove i tones, brush 
%ifh lemon juire- Place on lelture leave* 
(B jndivtdual serving -dishes Spuon table ■ 
«ir'jn of caviar Jiito cei^tre of earh 
*»v:ao!o. top with lit lie Iknely chopped 
r i: ■ ■>!} Sprinkle each avocado with liltle 
Itviirli dressing, serve immedtately. 
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SMOR4.ASBOKD PARTY SALAD, colorful and deUctout, combine* cold 
meats, salad greens* and a. choice of accompaniments* Recipe at left. 



HAWAIIAN CHICKEN SALAD 
One large ripe pineapple, I rtcamed, 
cooled chicken, 2 cups mayonnaise, -for. 
shredded coconut, l cup diced maras- 
rhfno cherries, salt and pepper, salad 
green?, extra inarajchino cherries, 4 
canned peach halve* (drained ). 

Halve pineapple lengthwise, remote 
flesh, taking rare not to damage shells. 
Take chicken meat from bonrs, Cttt mio 
strips. Combine with chopjird pineapple 
and chrrrie^ stir in tnayoiinaiar: season 
Jo raste, Pile salafl into pineapple shells. 
■prinkJe. each witli coconut which has 
hrcn li^htlv browned in oven. Arranur 
un bed of salad greens on large platcer; 
tram ish with exua niaraRrbino r berries, 
peach halves. 

I.OBSTRR SALAJj 
Tbree cupi diced Icl^tcr meat I cun 
diced celery, squeeze lemon juice, salt 
and pepper, dash la base n *aure, 1 cup 
vsril-Ha ,orcd mayonnaise, dry whirc uinr. 
dash warce&teriihirc sauce, tomato 
wedsje?. green |>rpper ring\, vhrcdd.d 
lettuce. 

Gomhinp lobster . celery, lem-m juicr, 
salt, pepper, and tabasco, Thin uiayon- 
naisr with little while wine, add Wor- 
cestershire sauce. Blend with lobstei 
and celery. Arrange shredded letturc. 
trmiato wedges, and green pepper rings 
on servijig-plattcr. Pile lohiter nn to 
pfattcr. serve well chilled. 

PRAWN AND ASPARAGUS SALAD 
Two bunches asparai^uE, boiling salted 
walCT, I cup nuiyouaaise, I cup sour 
• ■ream. 1 teaspoon chilli sauce, sail and 
pepper, I teaspoon rurry powder mbxed 
with juice of } irtjma. ±\h t prawiu 
(shelled and finely chopped k, 2 table- 
■poons finely chopped duvet* 

Trim aiparatruv iixil* in boiling wiled 
wain until tender. Drain, cool and 
dt&tl Cnmhinc rcmainrnt: ingredient si, 
mix well. Arrange a paragui spears ott 
individual serving-plate y *t>oo.n o j Jtr 
prepared Mu< r S*:rve a» .» fijat rcur^ 



POTATO SALAD PROVENCAIX 
Two pounds Bfiii potaiuesi, boiling 
salted water, 21b. Celled prawns, 6 bard- 
hoiled eggs, lib. cooked sliced f reach 
bean*. 1 ran anchovy hUcn, 1 cup dry 
nhite wine, \ cup brandy, 1 cup olive 
oil, 1 -3rd. cup lemon juice, 1 teaspoon 
salt, pepper, I teaspoon dry mustard. 

Predate taJad ihe day before it is to 
he served Cook potatoes in boiling salted 
water until just tender, then tool 
i|ii;htlv, [H-el anrl .slice In serving-bowl, 
arranur turcessivc tnyers of potatoes, 
prawns^ eggs, hean». and anrhoviei, start- 
line and endiiLU wjih puiatuci- Pour wine 
m n rr all, cover, chill o\rmight. Hrat 
ft.neiher thr brandy, oil. Irrnon juice T 
salt, prpper. and iriuhiaid Puur over 
■alad, serve inimrdnitelv. 

OR t FATAL TURKEY SALAD 

Our and a half pounds rold cooked 
mrkey meat* 1 can w^ter chestnuts 
■ drained), lib. white grape*, 1 cup sliced 
celery, 2 cups niayonnaite. 1 teaspoon* 
curry powder, 1 dessertspoon soy sauce, 
I can lichee nuts i drained i. lettuce 
Jr^iey, I fu\i <o^tTt slivrrrd almonds. 

Place, turkey meat in Ixjwl, add sliced 
wafer chestnuts. Wash grapes, pick froni 
tiems Add to turkey wiih the cetery. 
Mix mayonnaise with curry powder and 
soy sauce, gently stir into lurtry mix- 
ture Cover, chill several hours. At Serv- 
ing time, line ialad bowl with leltme 
leaves, fill with preparrd satad Top with 
lichee nuts and sprinkling ul chopped 
Joasipd almonds 

CHICKEN MOUSSE 
Six r<g->n1k'.. i cupi milk, 2 tabic- 
vpnon* ^elar ; ne. 1 cup rold water, I cup 
chicken stock. 2 Cups minced cooked 
whitr meat of chicken, salt and pepper, 
dash paprika, 2 cups cream (lightly 
whipped L salad greens. 

K , it e<jj yolkv gradually add mHk, 
hcatins constantly Transfer to donblr 



saucepan, cook over hot water, stirring, 
until mixture coats spoon. Soften gela- 
tine in cold water, then ndri but chicken 
stock, Etir until uebune is disKdv^d. 
Add to milk midline with the Thicken, 
heat without boiling. Season to taste 
iih ,idt, pepper, and paprika, then 
cool imxtun- until syrupy. Fold in 
whipped cream, pour into lightly oiled 
mould; <~hrtt uniil net. L'urnould on to 
hrd at ulad greens for serving 

LO&STER MOUSSE 
One dessertspoon gelatine, { cup cold 
water, J cup mayonnaise, 1 tablespoon 
lemon juice, 1 cup injured celery, 4 
small anion (grated), l\ cups cooked, 
finely chopped or minced lebster, \ cup 
cream (whipped), salt and pepper, 
tomato wedges, cucumber slices, black 
olives. 

Soften gelatine in cold water then dis- 
solve over hoi water. Add to mayonnaise 
wiih thr lemon juice, fold in celery, 
luh)trr L and onion Season to taste, fold 
in whipped cream. Turn into lightly 
odrd mould, rhill until set. Turn out. 
garnish with tomato Wedges, cucumber 
fbre*, and black cUve*. 

CRAB MEAT RAV1GOTE 

One poicnd rrabmrat, 1 cup tarragon 
vinegar, salt and pepper, I canned red 
pimento (chopped), I tablespoon each 
chopped chives and parsley, I cup 
mayonnaise, 2 avocados, lemon juice, 
extra may (nana be, 1 tablespoon d mined 
capers, lettuce leaves, 

Kfokc rrnbmeat. pour vinegar over 
Marinate about minute,, then dram 
and Araacin in lastc. Add pimento, 
|«lrslry, and chives: hietid in mayon- 
naise, Halve jivocadoi, retnove stones, 
brush wiih lemon niit e. Pile crab mix- 
ture into centre* of nvoradivs, cover wiih 
lojilmg of extra mayonnaine. Sprinkb- 
with capers, serve on let Luce Irave* 

Sum mar Sclod look — Fofe IS 
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MADE WITH NESTLES *2 -MINUTE MAYONNAISE' 

Jttat start with Ntistlu's 2-Miu.ut* Mayomuiiito (and doesn't every delicious potato salad?) . , , add grated 
orange rind, mid presto the humble potato salad turns to gold. But mind you, make lots. You'll need it. 



ORANGE POTATO SALAD (CGUldni W ciuicrt) 
Step Qua: Prcpurc nuiyoiuiuie. Mix thoroughly { tin of 
Nestle 6 Sweetened Condensed Milk. | cuo viucgur and 
1 ten. keen's MusUrd and | isp, suit. BtJr till mixture 
thicken*. Allow lo stand Tor a few minutes to stiffen 
Adjust veMoniny,' to taste, 

Sl;ep Two: Add 2 lbs. cooked, diced pnt&toei, 3 tbsp. 
chopped parsley, ind grated rind of 2*3 medium oranges. 



EXCITING WAYS TO SERVE! 

Serve Onmge Potato 
Salad in scooped out 
orunge shells Or ou a 
circle of gliufd oranges 
Or on anything with 
anything — whenever 
tlie ton it auraing. 




S MUSTABD 




Fnae le — Summer Salad Book 



Ths Australian Womtn'i Weekly — January 13 



National Library of Australia 



http://nla.gov.au/nla.news-page4917672 



DRESSINGS 




jWith tang, 
or smooth 



and 



creamy 



^HE righl dressing, cither smooth and 
creamy or tangv with lemon and 
11 cgar, can lift a simple salad into the 
d l iaJity class. On this pa°e are classic 
dressings and many others that (earn 
w .1 wjth salad green*; or with .wafocid! 
poaltry, or meat*, 

GREEN GODDESS DRESSING 
>ne clove pitic ( very finely 
chopped), J cup parsley (finely 
chopped) , 2 tablespoon* chopped chive, 
I up oufnniuiK, 2 t»bkspotmi cream, 
5 acsMTtspootts urrifton vint-ar, 1 
tri spoon anchovy basic 
Combine all ingredients and stir until 
d «jhr is smooth. Serve with teafood 

sj idd. 

SAUCE LOUIS 
Malf cup mayonnaise. ] cup Trench 
dressing, H ttaispoons chilli uuce. 1 cup 
ir .iato ketchup, salt and pepper. 

Combine all ingTcdieri i*, mixing 
thoroughly. This sauce is traditionally 
lli :i with crab meat, but can combine 
with any seafood. 

POPPY SEED DRESSING 
One-third cup sugar, 1 teaspoon salt, 
t teaspoon dry mustard, 'I -3rd cup 
vinegar, 2 teaspoons grated Pnioo, I cup 
oil, I tablespoon poppy seeds. 

LJissolve the svgar, salt, arid Tnuitand 
hi l he vinegar Add onion, then gradually 
Iv »t in oil, beating until dreswng is well 
blended. Stir in poppy seeds, ihakc well. 

R K3lfEFORT CREAM DRESSING 
rhiec-quarten cup salad or olive oil, 
I (atfe^pooai vinegar, 3 tablespoons 
ci-am, 4 clove garlic {finely chopped), 2 
l.- noons grated «dod, Sua. roqaefurt 
Or other blue-vein cheese, 1 teaspoon 



'face oil, vinrfiar> salt and pepper in 
tVwl. beat until thoroughly b tendril. 
M Aih cheese with garlic and onion, add 
fr-Min Combine ihr 2 mixtures, beat 
yrnf thoroughly. 

GREEN MAYONNAISE 
*ne and a half cups mayonnaise {see 
rr :ipe on this page I, I cup sour cream, 

1 tablespoon wine vinegar, 4 shallots 
U topped), 1 tablespoon chopped chives, 

2 tablespoons chopped parsler. j len- 
tr>»n nutmeg, 4 cup* HrtTcddcd raw- 
v; inch. 

; 'nt all ingredients into electric blender 
in order given, feeding in the spinach 
?r .dually, Blend I minute Or rhop 
i irrrmfi very finely, combine with re- 
ni. mine ingredients. 

iood with fab. or vegetable taladi or 
U. r-ad on (bees of crusty bread fox 
mtrks. 

0 D -FASHIONED COOKED SALAD 
DRESSING 

One tablespoon melted butter, \ tea- 
iji>on salt, 1 tablespoon sugar, pepner. I 
1r won mixed niiatard, 3 egjrs, \ oini 
■nFlk or rr;am or a mixture of both, j 
(un vinegar. 

Combine nirltcd hutter, salt pepper, 
tu.-ar. and mustard; beat until smooth. 
Arfd beaten, e*gs and milk or cream. 
Place in double saurroan. cook over 
1>m water until thick. -Slowly add v?ne- 
V-t, rook a few motnrnr* fomrrr, stirrinir 
tfcn<stantlv. Cool, bottle, and store in 
rr-nirrralOT. 




THESE FOUR DRESSINGS, Green Mayonnaise* Seuc* Loiii*. Thousand 
island Drexnittft, Vinaigrette Dressing, add west la naiad*. Se* hettyw. 



COOKED MAYONNAISE 
One. dessertspoon flour, 1 dessertspoon 
vugar, \ teaspoon sab, { teaspoon dry 
mustard, few grains cayenne, 2 eggs, 1 
tablespoon butter, { dip milk, \ cup 



Sift dry ingredients, add beaten egk*s, 
butter, and milk; stir to combine. Cook, 
*iitring, over boiling water, adding 
vinegar gradually, until mixture begins 
to thicken, Cover, store in refrigerator 
until ready tu luc. 

For Fruic Salads: Add 1 tablespoon 
chopped chutney and \ cup cream to § 
C-up cooked mayonnaise. 

For extra creamy mayonnaise r Fold in 
J cup whipped cream to the cooled 
mayonnaise before serving. 

VINAIGRETTE DRESSING 
Two tablespoons wine or tarragon 
vinegar, 2 tabid pooro lemon juice, 4 cup 
oil, I clove garlic (crushed and finely 
chopped), 1 teaspoon sugar, two table - 
spcom chopped herb* (parsley, chivta, 
tops ai •hallots etc), \ teaspoon sail, 
pepper, 1 small onion (finely chopped t. 

Mix together the herbs and seasonings 
beat in the oil: finally, add vinegar and 
lemon juire. Beat well before usin? 

PIQUANTE CREAM DRESSING 
YoJki of 2 hard-boiled eggs, 2 table- 
spoons salad oil, I dessertspoon worces- 
fershire sauce, 1 teaspoon vinegar, 1 to 
two teaspoons mixed mustard (to taste), 
2 shallot* {finely chopped J, \ cup 
cream, salt and pepper, 

Crush cgg-yolks with the salt and 
pepper. Gradually add the oil, thm i th- 
in worceitershire sauce, vinegar, musturd. 
and »KaMots Finally add rrr-am; pt^ur 
into a screw- tup jar, ahaie ihort>uRhlv 

CONDENSED MILK DRESSING 
Half cup iiweetened condensed milk, 
salt and pepper 1 dessertspoon salad oil, 
I teaspoon mixed mustard. \ cup wine 
or white vinegar, I to 2 tablespoons 
finely chopped parsley or chives. 

Place milk in bowl, tidd salt and 
pepper Stir in mustard and oil; heal 
iv< If finally add vinegar and chopped 
l»arsk-y or chives 

FRENCH DRESSING (Classic recipe) 
Three parti olive or salad oil, I part 

vinegar^ \ teaspoon each salt and freshly 

g round pepper. 

Place all ineredienu in screw. top jar, 

ib like thoroughly before pouring over 

salad. 

Note: Crushed garlic, dry mustard, 
chopped herbs, and a little filler can .ill 
he added if desired. The garlic, salt. 
Iieuprr, inmLird, and mgar are first 
mixed wilh tltc uil, ihen the vinegar is 
added. Herbs are added last. 



olives 



MAYONNAISE 

T*o egg -yolks. \ teaspoon salt, \ tea- 
spoon dry mustard, 2 teaspoons vinegar, 
I cup oirve oil (salad oil can be Rib- 
Stitiited). 

Rtnw bow! wilb hot water, dry well. 
Put in egg-yolks, salt, mustard, and 1 
teaspoon vinegar. Beat vigorously with 
braier or al low speed with electric 
mixer: add oil. drop by drop, until a 
little more than \ cup of oil baa been 
added Add \ teaspoon vinegar, still 
beating, then very slowly pour in re- 
mainder of oil in thin s I ream, beating 
continually When all oil has been added, 
add final teaspoon vinegar. 

Lemon juice can replace the vinegar. 

MEDITERRANEAN DRESSING 

Hall cup olive o r salad oil, 2 table, 
spoons wine vinegar, 12 black 
-stoned and chopped), '. small 
finely chopped ) + t tablespoon ntiini 
finely chopped f, I tablespoon chopped 
parsley, I teaspoon dried basd, salt and 
pepper. 

Combine oil, vinegar, olives, onions, 
and herbs in bowl or srrrw-iop jar. Add 
salt and pepper, mix thoroughly. 

ITALIAN DRESSING 

Quarter pint olive or salad oil, 4 
anchovy fillets (chopped), Juice 1 
lemon, salt and pepper, I teaspoon 
capers. 

Warm oil slightly, add anchovy fiUrls, 
mashing them with fork unlil well 
blended with I he oil. Add lemon ; uice, 
salL, pepper, capers. Shake well. 

WALNUT DRESSING 

Tsvo hard-boiled eggs, salt, 1 teaspoon 
castor sugar, da-so paprika, cayenne, 
juice k lemon. 1 tablespoon tarragon 
vinegar, \ cup salad oil. I tablespoon 
each finely chopped red and green 
pepper, I teaspoon chopped parsley. 1 
tablespoon finely chopped walnuts. 

Rub egg-yolks through sieve, add sail, 
sugar, paprika, and cayenne Stir in 
vinegar. |rnn-m jLiicf. jltd oil. Shake Well, 
jirld red and green pepneT, p^mley, and 
walnuts Sin thoroughly before cervine 

SW'EET-AND-SOUft DRESSING 

Quarter cup sugar, [ cup tarragon 
vinegar, 2 tablespoon* salad oil, I 
tablespoon each minced onion, chives, 
red and green pepper, and parsley, 
sail and pepprr, E teaspoon miaed 
mustard, \ teaspoon Worcestershire 
sauce, I teaspoon papriLa n small ice-cube. 

Combine all ingredirnts in ordtr 
uiven, Ik-jI iluijI ihirkened Esueirially 
good with fith salad i 



sour cream, juice 1 
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COOKED SOUR CREAM DRESSING 
One cup sour cream, 2 tablespoons 
vinegar or lemoo juice, 1 to 2 teaspoons 
mixed mustard, salt and pepper, 1 table- 
spoon sugar, 2 eggs (beaten), finely 
chopped parsley or chives. 

Combine al! ingredients except parsley 
and chives, place in double saucepan. 
Cook over hot water, stirring, until 
mixture thickens. Cool, stir in chopped 
panley or chive*. 

SOl'R CREAM DRESSING 
(for Fruit Salads} 
One rasp thick 
large lemon, 1 to 2 tablespoons 
(to taste), salt and pepper. 

Combine all ingredients^ 
thoroughly. 

MAYONNAISE NICJOLSF. 
Half ctip tomato puree, 1 green pepper 
(seeded and finely chopped), I teaspoon 
chopped chives or parsley, 2 cups mayon- 
naise. 

(Combine tomato puree, green pepper, 
and chives or par? ley. Fold in mayon- 
naise, mix well. 

THOUSAND ISLAND DRESSING 

Half cup mayonnaise. I dessertspoon 
chilli sauce, 1 tablespoon finely chopped 
celery, t tablespoon finely chopped 
red pepper, I tablespoon finely chopped 
green pepper, I hard-boiled egg (finely 
chopped), salt and pepper, 1 pint cream 
(whipped). 

Combine alt ingredients except cream; 
fold I his in just ln-Iorr serving. 

THICK CREAM DRESSING 
One teaspoon prepared mustard, $ tea- 
spoon salt, pineh pepper, I teaspoon 
sugar, i pint evaporated milk, J pint 
salad oil. 2 to 3 tablespoons vinegar. 

Place milk in bowl with sugar and 
seasoning. Slowly beat in salad oil. '1 hen 
gradually add vinegar and beat until 
dressing thickens 

HORSERADISH CREAM DRESSING 
_ Three-quarters cup cream, \ cup wine 
vinegar, salt and pepper, I tablespoon 
hot tied horse radish. 1 shallot (finely 
chopped ) . 

Whip cream until stiff, then gradnakly 
beat in vinegar Beat until mixture h« 
I'oiisUietuy of mayonnaise, then add taJt 
and pepper. Finally, add hone radish jnd 
shallot. 

SPICY LEMON DRESSING 
Grated rind 2 lemons, \ Cup lemon 
juice, salt and pepper, dash tabasco 
•ance, I clove garlic (crushed and finely 
chopped), \ cup salad oil, \ teaspoon 
coriander, J teaspoon cumin, | teaspoon 
dry mustard, \ teaspoon paprika. 1 tea- 
spoon sugar. 

Combine all ingredients in screw-top 
j*r Chill, then shake thi>Toughly before 
use. 
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Thriftiest in the big, big Family Size 



Take a tumbler and bubble in the bright, bracing 
taste of ice-cold Coca-Cola. Great refreshment 
Every sparkling sip a fiavourful treat. Serve 
up fun ... delicious Coca-Cola from the thrifty 
family size bottle that serves four or more. 




COt*.COL*i I'* Wilim mnCJUai-IOLn ^IJSTHALIA By INOrFfn/Fsl mil LjM. ^^MP.i^rN l<N[)IH ^nTHawi^-r ■~F " 
COCA-COLA COMfMT, "COCA 4HD 'CdKt ' ME Rf Q I CT^RICP T*ADf MAPTH* t>T THE COC^ COl * -rOMriKi ' * 
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SEAFOODS, MOULDS 



CKAFOQDS of all types adapt them- 
selves well to salads. Crabs, lobster, 
pnwns go well in many icuacd salads 
< t ice salads; served with a com pi e- 
nir iury dressing, these salads make a 
delicious main dish. Seafoods are alio 
an import am pari of many moulded 
salad recipes. 

CRAB-ttLLtD AVOCADOS 
(Picture, page 3) 
■Quarter cup mayonnaise, 1 tablespoon 
chopped chives, I tablespoon lemon 
salt and pepper, dalh Worcester- 
■hire sauce, 1 cup crab meat, 2 ripe 
at nsdos, extra lemon juice and mayon- 
oi In. lettuce leaves, potato salad, as- 
paragus spears, black olives, carrot curls, 
pa nicy sprigs, tomato slices. 

Combine mayonnaise, chives, lemon 
jus-i and seasonings Break up crab 
Brit and mix lightly into mayonnaise: 
chill Halve avocados, removing stones; 
hr 'ii with lemon juice. Fill Centres 
unth mayonnaise mix lure j lop with a 
dollop of extra mayonnaise. Place avo- 
cado halves on individual serving* 
plaiten, surround with potato salad on 
itrtuee leaves, asparagus spears, black 
olives, tomato dices, and carrot curls. 
De orate with parsley sprigs. 

CURR1HD PRAWN MAYONNAISE 
Two pounds prawns, 1 to 2 teaspoons 
niJTT powder (to taste), 1 onion 
(chopped), 1 dessertspoon oil, \ cup 
tomato puree, J cup dry white wine or 
inter, sale and pepper* juice i lemon. 
1 ( ibleipoon sieved apricot Jam! { pint 
nuvoaitaise* \ cup cream, 2 cups cold 
cooked tioe T | cup f reach dressing, 2 
aimed pimento* (cut into strips), 
paprika. - 

Shell prawns, set aside Cook curry 
powder and onion in the oil until onion 
ii soft Add the tumalo puree, wine, 
iea -lung, and lemon juice Cook further 
5 minutes; cool, then strain. Add curry 
mice to mayonnaise, together with jam 
inc cream; mix well, stir in shelled 
prawns. Moisten rice with french dreis- 
mi; -md toss: arrange down centre of 
serving-platter. Spoon over prawn mix- 
ttiii- decorate with strips of pimento 
am- dusting of paprika. 

CHINESE PRAWN SALAD 
One can bean sprouts (drained), 2 
ibajfott (chopped, with green tops in- 
lib, shelled prawns, I cup 
yugburt, 1 teaspoon curry powder, \ 
do- garlic ( crushed and finely 
chopped), 1 tablespoon lemon juice, 1 
tibrtspoon soy sauce, little sugar (to 
tsstej. lettuce leaves. 

Combine bean sprouts, shallots, and 
prawns; toss with yoghurt muted with 
curry powder, garlic, lemon juice, soy 
nw-, and sugar. Place in salad howl 
Ufterl with lettuce leaves; serve im- 
mecitalely. 

TUNA MOUSSE 

{Picture, pace 15) 
'wo tables poons gelatine, I -3rd cup 
edd water* I and i -3rd cups boiling 
Utter , 1 tablespoon vinegar, 2 table- 
tpocm lemon juice, 1 tablespoon grated 
wikm, salt and pepper to taste, 1 7oc 
nui tsiua {drained and flaked ) f \ cup 
'err finely chopped green pepper, 1 
canoed pimento (chopped), 1 cup cream 
i whipped ) t salad greens. 

Soften gelatine in the cold water, then 
djuolve in the boiling water. Add 
vinegar, lemon juice, onion, salt and 
pepper. Chill mixture until syrupy, 
then fold in tuna, green pepper, 
torn To. Mia well, and finally fold in 
•hipped cream. Turn mixture into 
litfjHy oiled mould fin the shape of a 
if possible), chill until set. Unmould* 
trvt with salad greens. 



PIQUANT PRAWN SALAD 
Two pounds shelled king prawns {or 
use mixture of prawns and looked, 
cubed while fish), \ cup olive or saUd 
oil, l\ tablespoons wine vinegar, 1 small 
anient (grated), J small green pepper 
{finely (hopped), I teaspoon dried tarra- 
gon, 2 tablespoons each finely chopped 
parsley and chives, salt and pepper, 
lettuce leaves, lemon wedges. 

Placr fish in bowl, Combine the oil, 
vinegar, anion, ffreen pepper, tarragon, 
parsley, chives, and seasoning; blend 
well, pour over fish. Cover, refngeratr 
several hours. At serving time, line salad 
bowl with lettuce leaves, fit! with the 
jca/ood mixture. Garnish with lemon 
wedges; serve immediately* 

LOBSTER ROSSINI 
One large lobster, [\b. crab meat, 2 
tablespoons lomatn paste, I I cup-, 
mayonnaise, J cup cream, 2 tahlcipoons 
chopped chives, 6 anchovy fillets, 2 
canned red pimentos {sliced), salt and 
pepper. 

Remove meat from lobster shell and 
dice; Hake crab meat- Combine tumaio 
paste, mayonnaise, cream, and chives, 
season to taste. Take T cup mayonnaise 
mixture and add lobster and crab, Mix 
thoroughly , fill into lobster she Its. Spoon 
over remaining mayonnaise, arrange 
anchovies and pimentos on top. Serve 
immediately, 

PRAWNS CAPRICE 

One small rock melon or honeydew 
melon, \ lb. shelled prawns^ 1 pint may- 
onnaise, 1 tablespoon tomato sauce, 4 
tablespoons cream, 1 tablespoon each 
finely chopped red and greets pepper, 
sail and pepper* dash tabasco sauce, I 
tablespoon finely chopped parsley. 

Chill melon -ind prawns. Combine 
mayonnaise, tomato sauce, and cream : 
stir in red and green peppers, add salt, 
pepper, and tabasco; chill. Peel and 
dice melon and combine with prawns 
and sauce. Spoon info individual salad 
bowls. S pinkie with chopped parsley 
and serve immediately. 

BOUILLABAISSE SALAD 

One bunch each endive and water- 
cress or other salad greens, fib, each 
diced crab and lobster, 41b, prawns 
(shelled), \\b. cooked fish fillets (diced), 
2 tomatoes (peeled and sliced), 6 black 
olives (stoned and Halved ). Trench 
dressing, 2 tablespoons chopped chives. 

Wash endive and watercress, dry 
thoroughly and refrigerate to crisp 
until just before serving lime. Line 
salad bowl with prepared greens. Place 
seafood in bowl, surround with tomato™, 
and olives, Pour over sufficient french 
dressing to moisten thoroughly, then 
toss gently. Sprinkle with chopped chives; 
serve immediately. 
CHICKEN CURRY SALAD RlNti 

One tablespoon gelatine, \ cup dry 
white wine, 2 cups chicken stock Or 
bouillon, 1 teaspoons curry powder (or 
to taste) i 1 cup mayonnaise, I shallot 
{finely chopped), 1 cup finely sliced 
celery, I small red pepper {finch 
chopped), 1 teaspoon salt, 3 hard- 
boiled eggs ( chopped ) t 6 black and & 
green olives (sliced), salad greens, 
chicken salad* 

Soften gelatine in while wine. Com' 
bine curry powder with 1 cup of chicken 
stock and bring to the boil; add gelatine 
and stir until dissolved. Stir in remain- 
ing cold stock, chill mixture until 
syrupy. Fold in mayonnaise, then mix 
in shallot, celery, red pepper, salt, hard- 
hoiJcd eggs, and olives. Turn into 
lightly oiled ring -mould, chill until firm 
At serving time, unmould salad on to 
bed of crisp salad greens. Fill centre 
of ring with the following chicken salad. 
Serve immediately. 

Chicken Salad: Two cups diced 
cooked chicken, 1 cup finery sliced 
celery, 1 dessertspoon grated onion. 1 
dessertspoon lemon juice, \ teaspoon 
salt, dash cayenne, I cup mayonnaise, \ 
cup sliced salted almonds* J cup fresh 
pineapple chunks. 

Toss together the diced chicken, 
celery, onion, lemon juice, lalt and 
cayenne. Chill several hours When 
Trudy to serve, stir in mayonnniic, 
almonds, and pineapple. 




SAVORY SARDINE MOULD can he prepared well in advance 
and refrigerated until serving-time* See recipe on ikU page. 



SCALLOP SALAD 

One and m half pounds scallops, 4 
pint dry white wine, water, f onion 
(chopped), bouquet gatui, ^ salt and 
pepper, % tablespoons salad ail J table- 
spoon wine vinegar, mayonnaise,, lettuce 
leaves, chopped parsley* 

Wash and trim scallops, place in 
saucepan with the wine and sufficient 
water to cover. Add chopped onion, 
bouquet garni, salt and pepper, bring 
slowly to the boil. Simmer 5 minutes, 
then drain scallops and slice. While itill , 
warm add olive oil and vinegar, salt 
and pepper, toss thoroughly: cool, just 
before serving add sufficient mayonnaise 
to moisten thoroughly and bind scallops. 
Place in bowl lined with lettuce leaves. 
Sprinkle top with little finely chopped 
parsley. 

MOULDED VEGETABLE SALAD 

One cup each cooked sliced carrots, 
cooked chopped french bean*, chopped 
celery, and cooked peas, l\ cups may- 
onnaise, salt and pepper, 1 tablespoon 
gelatine [dissolved in little warm 
water K 6 thin slices lean bam, 2cdl 
Ijverwurst, 1 dessertspoon softened butter, 
3ox. softened cream cheese. J bunch 
walercress {thoroughly washed), extra 
mayonnaise. 

Add gelatine To mayonnaise, mix 
thoroughly- Then stir in cooked, cooled 
vegetables and leason to taste- Turn 
inw lightly oiled ring-mould, chill un- 
til set. Meanwhile, form ham slices 
into cornets. Combine liverwurst> cream 
cheese, and butter; season to taste and 
fill into comets. Unmould satad T 
arrange cornets on top; fill centre of 
ring with watercress. Serve with 
Kuccbpat of mavonnaise. 

ITALIAN TUNA SALAD 

Lettuce leaves. 4 small cooked new 
potatoes (peeled and sliced), 4 tomatoes 
{peeled and sliced], a boat 10 stoned 
and quartered black olives, 2 pieces 
celery (sliced), I large can runa( flaked], 
salt and pepper. 2 tablespoons lemon 
juice, 6 tablespoons oil* I tablespoon 
chopped jncbovy hi lets, 2 tablespoons 
finely chopped parsley. 

Line wooden salad bowl with lettuce 
leaves. Place layer of sliced potatoes 
on top of this, top with layer of sliced 
tomatoes; sprinkle with quartered olives, 
aUced celery, and flaked tuna. Combine 
lemon juice, oil, chopped anchovy 
fillets, and parsley. Add salt and pepper 
to taste, sprinkle over salad. Toss 
thoroughly; serve immediately. 
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SALMON MOUSSE 
Three So*, cans red salmon, 4or. 
softened butter, 1 egg-white, salt and 
pepper. I tablespoon gelatine {softened 
in little cold water and dissolved over 
hot water), 1 cup cream { whipped), 
salad greens, cucumber iAuCC {see 
below). 

Drain salmon, removing skin and 
bones, Place in bowl, beat well with 
wooden spoon or in electric mixer. 
Gradually mix in the butter, then add 
the egg-white, seasoning, and gelatine, 
beating ronstandy. Finally, fold in the 
whipped cream. Turn into lightly oiled 
mould {in the shape of a fiih T if 
possible) and chill until set, Unmoutd 
on to bed of salad greens. Serve the 
followinK ruenrnber sauce separately: 

Cucumber Sauce: One cucumber, 2 
tablespoons sugar, 2 tablespoons vinegar, 
\ pint cream. 

Feel and chop cucumber, place in 
bowl with sugar and vinegar Just be- 
fore serving, whip cream, fold into 
cucumber mixlurc. 

SAVORY SARDINE MOULD 
(Picture on this page ) 

Four (3}ot) cans sardines. I packet 
lemon jelly (made up to § pint liquid 
• with boiling water), small pieces egg- 
white and pimento for garnish, 3 hard- 
boiled eggs ( chopped K 1 small red 
pepper (chopped), 1 small green pepper 
(chopped), 2 sticks celery { chopped 1. 
1 Large onion (chopped), 2 tablespoons 
finely chopped parsley, salt and pepper, 
few drops tabasco, i teaspoon Worcester- 
shire sauce, I tablespoon gelatine dis- 
solved in | cup water, H pmls white 
sauce- 
Open cans of sardines „ drain. Reserve 

5 whole sardines for garnish. Pour a 
little lemon jelly into bottom of 

6 x 10x 2in. bar* tin. Chill; when 
almost set. arrange attractive design in 
the ielly, using reserved sardine*, pieces 
of egg-white and pimentos which have 
been cut into attractive shapes. Re- 
turn to refrigerator to firm, then spoon 
in little more jelly, being careful not 
to dislodge design. Refrigerate; when 
firm, carefully pour in remainder of 
jelly and allow to jet. Mash renaming 
sardines, add chopped eggs, peppers, 
celery, onion, and parsley. Add salt, 
pepper, sauces. Stir dissolved gelatine 
into the while sauce, add sardine mis- 
fiire 1 mix thoroughly. Spoon over jelly 
in mould, chill Until firm 
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A pretty 
garnish 



CARROTS (left) 
«ive i bright, sunny 
look to salad*. Gap 
{■to fancy dupes 
with mull pastry- 
cutters or dice thinly, 
roll into curb; or 
sEee lengthwise, trim 
rdcrc* to mU a leaf. 
Chill all fa* Wad 
water before 



RADISHES use ver- 
satile (right). Button 
radishes can be made 
into a variety of 
flowers, slices, or 
accordion ihiptf. 
Long nduliH can he 
cut Into lily shapes. 
Use small sharp knife 
or special mttcr. 
ChilT shapes in iced 
after catting. 



LEMONS snake 
p r etl y garnishes 
(left). Dip wedge* 
in finely 
parsley or papti 
m • k e i * 
slices, littl 
with handles, kmo© 
haKea with scalloped 
or slice* decor* 
a*ed with curl of rind. 



Low in calories, 
tops in taste 




CALADS tan be low in calories but 
high in good taste and color 
appeal, as the recipe* below show. 
There are also tow -caloric dresaaiip 
which can be used to tots a classic 
green salad, 

SEAFOOD YOGHURT MOULD 

One tablespoon, gelatine, i cup cold 
water, | cup boiling water, 14 cups 
yoghurt, 1 cup tomato sauce, t teaspoon 
salt lib, prawn* (sttelled), cucumber 
slices, in redded lettuce, lemon w edges, 
cucumber cream. 

Soak gelatine in cold waier, dissolve 
in boiling water; cool. Blend In the 
yoghurt, tomato sauce, and ialt; chill 
until sympy. Sfir in prawns, pour ratix^ 
lure into niDuIci; chill until set. Unmould 
on io serving -dish, surround with finely 
ih redded lettuce and diced cucumber 
Serve wilh lemon wrdgca and ruciinibrr 
cream (see below), 

Serve* 4; catone* per serving (with 
Cucumber Cream). 203. 

Cucumber Cream; One eup coitus = 
cheese, i cup chopped, wcll-thained 
cucumber, 4 ihaUots (finely chopped J, 
* cup celery {findy chopped), i tea- 
spoon dill (if available), salt and pepper, 
Icnion halves, few shelled prawns, 

Combine all ingredient! (except 
lemon halves and prawns), blend thor- 
oughly. Cut lemons in half, carefully 
remove pulp; cut small ilicc from each 
end so they will stand well. Fill lemon 
dirJh with the cucumber eream, hang 
several prawns Over edge ol shells lor 
garnish. 

ROAST BEEF SALAD 
Two tablespoon* tomato paste, 3 
tahiespoofB vinegar, 1 tablespoons stock 
err copAoTume, lib. thinly diced rare 
roaii beef, salt add pepper, lettuce 



Comb in r tomato paste, vinegar, and 
stork, loss with beef. Season m tacte 
with salt and pepper. Chill at least 
1 hour. Serve on lettuce leaves. 

Serves 4; calories per serving, 330. 
LOW-CALORIE SALAD DRESSING 

Two eggs, | cup reconstituted non-fat 
powdered milk (made with double the 
amount of nil Ik solid*}, { teaspoon jnooo- 
lodium glutaiuatc, | teaspoon paprika, 
4 teaspoon dry "auitard, 2 drops tabasco 
sauce, \ cup cider or wine vinegar. 

Beat eggs in top of double saucepan, 
blend in milk, munusodium glutamale, 
paprika, mustard, and tabasco sauce. 
Place over hot water, gradually, add 
vinegar, stirring constantly. Cook until 
mixture thickens, then remove from heat 
and cool. Store in tightly covered con- 
tainer in refrigerator. 

Makes about I cup- calories per 
dessertspoon, 20. 

LOW-CALORIE CHICKEN 
WALDORF SALAD 

Three-quarters cop cooked diced 
chicken. J Cap tbeed celery, Zox, 
graycrc cheese (diced), | cup chopped 
green pepper, I red apple {washed and 
diced), l-3rd eup ksw^ainvie fressch 
dressing {see recipe on this page), salt 
and pepper, lettuce cups. 

Combine chicken, celery, cheese, and 
green pepper, sprinkle with french 
dressing; toss lighdy, then add apple and 
lessoning to taste. Spoon into lettuce 
cups, serve immediately. 

Serves 4; calories per serving, 190. 



TOMATOES give a gay took {left}. 
Make -a rose with seasoned cottage 
cheese pressed oa to tomato's sides 
with teaspoon to form petals. Cut 
out petal shapes from the dehs to 
form daisy. Cut tomato into sections; 
pull back fen try to make waterlity+ 



CRA1VFTLLED TOMATOES 

Four tomatoes, l| cups canoed er b 
meat, J cup low-calorie dressing, 1 tafr!> 
spoon finely chopped cekry T 1 tabfespt: ft 
capers, juice 1 lemon, salt and prpp 
lettuce leaves. 

Cut top* from tomaioes, scoop 00| 
pulp; reserve pulp. Sprinkle lomalo cup] 
wiih salt and pepper, chill, Combins 
chopped tomato pulp with remain i 
ingredient), mix thoroughly; season re 
taste. Fill crab mixture into tomato ti n, 
place on ifcltuce leaves on individi.il 
serving-plates. Serve at once. 

Serve* 4: calories per serving, 105 
SESAME SEED DRESSING 

One dessertspoon cornflour. 1 tempos 
sugar, I tea^pocn paprika, 1 (ca»pt jo 
sesame seeds, I teaspoon grated onl i 
salt and pepper, I cup water, \ c\*f 
wine vinegar, \ teaspoon dry mustard 

Combine dry ingredients in saucer n 
eradually stir in w:*ter and vinegar. Mfl 
wrll, bring to the boil, stirring c n- 
standy. Cook, stirring, until mixturr 
becomes thick and clear- Cool t thtfl 
store in refrigerator. Shake well be; rf 
using. 

Makes about L cup; calorie 
dessertspoon, 5. 

LOW^CALORlfc FRENCH DRESS1 C 
Thrce-quarlcrs cup cold water, 2 tes- 
ipooos cornflour, \ cup kmoo juke \ 
cup tomato sauce or ketchup!, I tablr~ 
moon salad oiL I teaspoon Worcester- if* 
sauce, | teaspoon sale, \ teaspoon m * 
fodiunt glutamase, \ teaspoon paprik \ 
teaspoon pepper, 1 teaspoon dry r uj- 
laid, 1 teaspoon liquid sweetener. 

Combine cornflour and water, bnag 
to the boil, stirring. Reduce beat, t ick 
further 5 minutes or until mixture u 
thick and clear; cool. Add remaii,.n([ 
ingredienti, beat until crnoolh and -flU 
blended. Snake well before use, S 
in refrigerator. 

Makes about I cup; calories ptf 
desserUpoou, 18. 

SUMMER FRUITS SLAW 
Three cups finely shredded caMu{L 
1 cup diced red apples (unpecH), 
I cup canned pineapple pieces, 1 cup 
grated gruycrr cheese, salt and pet \xu 
1 cup yoghurt, { cup pincappk mil t, I 
teaspoon brown sugar' 

Combine rabbage, apple, pinej jpli 
pieces, and cheese in bowl. Season *~ith 
■alt and pepper; chill. Blend yoft urj, 
pineapple juice, and brown sugar. Mil 
with salad just before serving. 

Serves fl: calories per serving, ti3 

COTTAGE CHEESE PEPPER CUH 
Four red peppers, 12o2_ carton co : Lut 
cheese, salt and pepper, 1 table*:**" 
chopped c hj vet, lettuce cups, onion rinp 
Cut top off each pepper, scoo^ Bf 
iceds; wash well and dry. Cur biof 
cottage rheese, chives, ialt and pc: }*« 
fill peppers with the mixture. Flare tttjj 
cheese-filled pepper on lettuce ^ 
garnish with onion rings. Chill beW 
serving. 

Serves 4: calories per serving. IIH, 
MEDITERRANEAN SALAD 

Four large red peppers, 41b. beajo. 
medjunj-sJacd tomatoes, 1 clove 
4 finely chopped anchovy fillers, 
ground pepper to taste, 2 tables;*** 
wine vinegar. 

Sure peppers into rings, ftfflmiH 
seeds, place in salad-bowL String besS 
( leaving them whole ) , cook in > h I ir* 
sailed water until just tender; draiii P 
cool. Ptaee in bowl with peppen Tff 
and dice tomatoes, add to bowl ^ 
anchovies, crushed garlic, and prpf* 
Sprinkle over the vinegar, toss gci* 1 *^ 
Serve at once. 

Serves a; calories per serving, 41. 
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CLASSIC SALADS 



fpUI^E are the classic salads which 
have become lornou*. An unusual 
ingredient, a particularly good com* 
lotion of flavors or ol trAt vires, givtf* 
ro h, A special quality which has earned 
;dc ad mi ration and approval. 
SALAD N1COISE 
(Picture on this pajKr) 
Four tomatoes {peeled and quartered), 
{ km (liked), I green pepper 
liGccdk ft radishes (diced] , 2 hearts 
Jrthi.e. 4 pieces celery (sliced), I large 
am tuna, o anchovy fiUeW, 2 hard-boiled 
qp quartered). B bl*ek olive*, pre- 
jjattil dressing (see below). 

L .: hirie prepiLred 5atad vegetables in 
bowl then arrange tuna, anchovies and 
^rd-lwUed eggs on lap. Dot with ulivcj 
lurinklc with prepared dressing, Serve 
1T nm-.' lately. 
Dossing? Two tablespoon* lenion juice 
[ «r vinegar, 5 tablespoon* olive or 
I ttiiid oil, salt and pepper, 1 tablespoon 
I lln---' chopped fresh basil or 1 teaspoon 
itrkii basil 

Ccn'binc all inqrcdichLs in screw -top 
I jw; tKakc well then sprinkle over salad, 

CELERY VICTOR 
E.)n- large bunch celery, chicken nock, 
1 2 tcr^i parley, 1 small onion (sliced), 

nit* I cup while wir*e vinegar, 1) eup» 
loVte ur salad Oil, Kail and pepper, an- 

dw lilies, 1 canned red pimento I cut 
[into >?Hps), chopped partlrj. 
I Trim celery, removing mugh ouler 

t-^Ik : and leafy topi. Cut into 3 or 4 
Ipfcces, depending on of bunch. Place 
j'tfl uuccpan with mffinmt boding 

ttJctni itock to caver, Add the parsley 
lipnir riion. and talL Cover and simmer 
I uut.il i rlcrv 1* just tender^ drain well and 
Injol 'omhine vinecar, oil, and season- 
luif, ikake thoroughly Plac* cooled! 
Itrfcrv in shallow dish. pour over prr~ 
limrpf* dressing; chill Decorate Celery 
Iwth xwi of anchwy fillets and 

';.;!«. • Sprinkle with chopped panfrv; 
|trvr ii mediately. 

MIMOSA SAIAD 

Quarter cup tilad oil, I dcascrt-ipoan 
vine inf(?ar ( J dove garlic (finely 
lonhi |)" t 1 teaspoon salt, pinch pepper, 
^ohn" rrens, 2 hard-boiled egg-yolks, 

Co inrir oil, vinegar, garlic, sail and 
tappet in jar, Srrew lid tighrlv, shake 
IflFJcr^iktly. Arrange crisp salad greens 
I led 'j, i*. endive, young green spinarh i 
I ■ U 1 bowl, add dressing and to«* 
lltattji^hly. Sprinkle over the sieved 
Mfollat 




SALAD fSICOISE* one <»/ the great ela**ic salad* of the world* team* lutia* 
anchovies, olive** and anlail green*. See recipe on thi* page. 



WALDORF SALAD 
Four red -skinned ratios; apples. |u"ce 2 
lemons, fi stalks celery. 2oa. chopped 
walnuts, lettuce Leaves, mayonnaise. 

Core and dire apple*, sprinkle with 
lemon iuiic. Add diced crlerv and wal- 
nut halves. Toss together wit It sufficient 
mayonnaise to moisten thoroughly. Pile 
into salad bowl lined with 'ciUicr 
leaves; serve immediately. 

DELMONIOO SALAD 
Two hearts rettuce. ti to 8 tablespoons 
olive nr salad oil, 2 tablespoons wine 
vinegar, 1 tablespoons cream, 2 table- 
spoon* Roquefort or other bfite-vem 
cheese, pepper, dash tabasco sauce, 1 
hard-boiled egg [ finely chopped). I 
rasher bacon (cooked and crumbled). 

Wash and dry lettuce. Combine oil, 
vinegar, cream and crumbled cheese in 
mti rill bowl, whisk tin til smooth. Add 
pepper and tabasco satire, stir in hard- 
boiled cgp and bacon. At serving time, 
leaf let tut r into bitc-iired pieres, ar- 
range in salad bowl. Four over dressing: 
toss thoroughly, serve immediately. 



CHEFS SALAD 

One lettuce, Jib. cold cooked chicken, 
jlh, cold ox. tongue, {lb. ham, 'fb. 
gruyere cheese, 2 hard-boiled eggs, 4 
tomatoes (cut into wedge*), watercress. 
(if jvailabif), i pint french dreiimg. 

Wjish and dry In Lure, chop roarsciy, 
ijrraftge »n base ol Urge saLad bowl. Cut 
rhlikrn, lon^ue, ham, and cheese into 
ihin strips, arrange according to color, 
on bed of leltuce with the hard boiled 
rggs (quartered) and tomato wed^e*. 
Place cluster ot wutrrcrttss in centre, 
serve with w el l-fia voted fteili.h dicsi- 



CARSAR SALAD 



IimXISH CUCimiBER SALAD 
r'c«i ,-urumberi (peeled), sail, \ clove 
Jpdlc <- rushed), t tablespoon vinegar, 
Rl cup yoghurt, I dessertspoon chopped 
raiRt itra mint leaves. 

m HITtbftrl into quarters lengih- 
ien slier thinly. Plate in small 
Sprinkle witii sail, then with 
fmcpij Soak 10 minutes, then dram, 
g liquid. Plare yoghurt, gnttir. 
rnf in salad-bowl, add rewrved 
haid: »tir until smoothly blended Add 
p^Rj^r llices, to** until slices are 
W***$ ivith dressing. Serve cold g»r- 

'''Tl ^ith e*Lrn nunt Icavrj. 
I Wvn 6' calories per serving, 52. 



HATO AND VBQQCOU SALAD 
cups broccoli sprigs, 2 tom;itrw. 
|Hed and quartered^ 1 small onion 
l*-t«fii I cup sliced celery, salt nnd 
VPei to taste. >uke 1 lemon, 2 table- 
*n» hopped parsJcy. 
^ttMrtl broccoli spngs, chilf. Pla<*c ba 
■*ni ia lad-bow). Add tomato wedgo 
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and celery. Combine omon, seasoning, 
lemon juice, and parsley: nus well, Pour 
over salad and loss *5cntty r Serve at 
once, 

Serves b; calories per serving M 

CHEF'S SALAD (For Die ten) 
One clove garlic (halved), lettuce 
leaves, t cucumber, 1 cup thinly sliced 
celery, 3 hard-boiled eggs (quartered), 
2 medium tomatoes, 4or, lean ham, +07. 
chicken. J teaspoon dry mustard, \ a 
small onion (grated), 1 (ab)eftpoofi wine 
vinegar, \ tcasponn celery seed (if avail- 
able), sail and pepper, chopped pa*sley. 

Rub wooden *alnd-b«w| wiih iui 1 love 
of garlic. Line Ihiw! with lei tine leaves. 
Peel and slice cucumber, peel and 
quarter (ptnaux*. Cm ham and chicken 
into strips, Pljce these ingredients with 
cijji* and relcrv in salad bowl. Combine 
in iaVtflf dj salt, pepper, oniost, vincgttri and 
telerv *crd in imall bowl. Mix well, pour 
over salad: sprinkle with ch«p|X"d 
partlfv 

Serve* 6. caloriei per servmii, KH 



Two hearts of lettuce, jurcc t J lemons, 
2 lableiipooiii garbr oil (nit clove of 
garlk in halves, place in little talad oil 
and stand 2 hours then remove garlic), 
1^ teaspoons: Worcestershire sauce, J cup 
fre.nc.h, dressing, 1 one-minnte coddled 
egg tcoofc egg, in its shell, in boiliufc 
water I minute}, 2 cups croutons, sail 
and pepper, 4 tablespoons grated 
parmrsan ebcese, 

VVath and dry lettuce, tear into pit-res 
Combine lemon juice, garlic oil. Wor- 
cestershire sauce, french drrreing in 
bowl then crack in the coddled egg. 



Wbiik lightly until well blended. Just 
hefote terving, place salad greens in large 
$rrvmg-bow]; add 1 rontons, pepper, 
cheese and bltle salt. Pour mfr 
prepared dref.sinii, toss until each leal is 
coated and thrrc n nn ew ess dressuig 
left m bottom of bowl. Serve imme- 
diately. 

RUSSIAN SALAD 

One pound potatoes (peeled, cookerl 
and diced), lib, french beans (cooked 
and sliced), 4 cooked carrol* (Jiecd), 
I cup cooked peas, 2 tablespoons wine 
vinegar, 2 tablespoons olive oil, salt and 
pepper, I tablespoon capenu t tablespoon 
chopped pickles, 2 tablespoons finely 
chopped parsley. 2 hard -boiled tgg;>* ' 
pint mayonnaUe. 

Cnmhuic p«tatoe>. bean*, rarroit and 
jjc,»j reirrvins few ul earh vegetable for 
garnishing. Moislem with vinegar and 
oil; season with salt and pepper. Toss 
and chill. Then add capers, pickk'S. 
parsley and thopprd egg-white^ pour 
over sufficient mayonnaise id bind mrx- 
nire lightly Tois. mound on to serving 
platter. Decorate top of sab\d with, 
remaining mayonnaise and sides with 
reserved vegetables. Sprinkle sieved egg- 
yiilfci over top. 



/JV UISUSVAL CONTRASTS 

BEAN AND SPINACH SALAD 

One pound broad beans Uhelted), 
boibog salted water, \ cup french dress- 
ing, L Uiblespoon each finely chopped 
par-dry and chides, I clove garlic (finely 
chopped;, sail and pepper, I hunch 
spinach, 1 small onion (thinly sliced). 

Cook. Iie.tni in boiling naked water 
until tender; drain And c*jo!. Mix to- 
gether frrnch dressing p^rdev, chivei, 
garlic, and seasoning; poui uter beam, 
mix liuhlly PIjcc wcll-wajhed «pinar_h 
leaves (with white Core removed) in 
salad-bowl, top with brant. Curtunh wilh 
onion rmgi, sene immediately. 
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WATERCRESS AND BACON SALAD 
One Urge hunch watercress, 4 rashers 
bacon, 4 hard-boiled cRgs, sail and 
pepper, lo*, crumbled blise-vcin cheese, 
juice ! lemon, pinch dry mustard, 1 
tablespoon olive or salad oil, j cup sour 
cream, 

Tjitn vijatrrrrew, w^nh thoioui^lilv. 
place in refrigerator until serving time. 
Cm baron into dice, removing nod, 
and fry slowly until crisp; drain and 
cool Chop eggs coarsely, combine with 
bacon and waieicrcis. Place in islad> 
bowl, season to t*stc. Mix r.herse with 
Irtjinn juice, custard, oil. and sour cream, 
siii until smoothlv blended, pour over 
salad. Tow lightly, serve immediately. 
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Mo?* Surnrnn-r SouiMrilMCh RfrClfM* ■! your BtOra 
Look far th« fr«* Continental brand Laaflatal 




— ijiini 



Cvcumbtr Baton*. Cut cut kim bt*» m halves, length - 
wfe, Socn>p Ltut i he iccds. Fill with a minting of chop- 
ped apple, sweet sultanas and rich walnuti. Kcnliv Jifu 
appetites! But please the family even more: make that 
irturkc a Soxfttrrmk by serving il with Continental brand 
Chicken Nunrilr Soup. MMmxtim — taile thai chicken! 



Arrange alternately Qfi ikewer?. 
iquiiro of tangy chcesr, cool prurtn, juicy chunks of 
r-ucimibef, sweet pineapple pieces, and triangles of 
Lntnalo. What a Muck] But make that mark * Swpr*- 
trwk icrvc wirb rich-tasting Conuncnutl brand Chicken 
Noodle Soup. 





Crtnm Chnu Cal*ry Stick*. Make n taEte-tempUttg 
mix ^of • j cam cheese ami clipped *mr?Jtcd oyilor, tbfn 
load into 2* length* ol crisp celery. They'll itriack their 
Itps over lim chit! But get even morr praise. Make (hat 
mark a Hiwfxnnmk: serve it with refreshing lcctl Potato 
CiiovyUcr. Here's the rccjpc : 

IO*D POTATO CHOWDER Cook Cunlmcuuu brand 
Pbtkkf Chowder according h> the direction! on the 
packet, {.hill. Stir tlimugh one tablespoon fran chopped 
unlit and I pint jLHir cream. Top each irrvr with a 
Spoonful of fresh or Kfur cream and * *pri|£ uf mint. 

NOTHING MAKES A SNACK TASTE 



lY«y» dikii dices of tomato 
and criip, finely grated cabbagr m a tasty itiayoiiJiaue 
S*iyrlwich between sike& of Italian S&lami. Perfect snack 
fur heatwaves! But (jet even cooler: make thit mack 
a Senpgnmrk with spicy Chilled Mexican Soup, 
Here ■ the recipe: 

chilled MEXICAN SOtiP — Make up Continental bmnri 
Mrxicnn^tylr Tomato Vegetable Soup. Chill. In *ervuig 
bow I place one chopped green pepper, chopped cueumhci 
And nibcaof bread fried in oil until golden Pnut r hilM 
■nop into bowl. Serve imnictUatety. CNi/?tWWFPC 

SO GOOD AS CONTINENTAL SOUP 
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Serve these with Salads 




pHT can nxakr a salad more 
interesting and more suhtfantial 
n .ireful choice of the a c cam pa oi- 
ls- ^ you serve with it. A lan^ry fruit 
r ^etable cocktail, a hot and hearty 
r jiaousiy chilled soup an start 
bt meal; to serve with the salad itself, 

sp-cy brawn or meat loaf. 

There are recipes here, too, for 
- :ind cordis la which the children 
-and adult] — will find refreshing. 

TUMATO-ORANGE COCKTAIL 
r jr cups tomato juice, I Cap orange 
juice 2 icmons, % tablespoons 
up or tomato saute, I teaspoon 
iitc .'otl horseradish, 1 tablespoon 
miri r-d Dflion, t dessertspoon minced 
if: pepper, 1 to 2 tablespoon* sugar* 
sill, pepper, and celery nit to taste. 

Combine all ingredients, chill well 
Wi - serving. Serve in tall glasses 
den Aicd with orange or lemon slices 
and opped with tittle chopped parsley. 

TOMATO JUICE COCKTAIL 
Fuur caps chopped tomatoes, 1 table- 
bxx so gar, I cup water, 2 tablespoon* 
kaum juice, 2 tablespoons chopped 
nceir pepper, 3 whole cloves, 
alee, pinch paprika, | \ 
wax -.Kirthire sauce, 2 baylcaves. 1 
tetsroon nit, 4 celery feares- 

Mu together all ingredient* except 
lemori juice in large saucepan. Govrr, 
cook very slowly 20 minutes. Strain 
I tfcrwigh fine sjrvc, allow to cool. Add 
. boon juke; chiiL Serve in small abuse* 
*ith rarnish of lemon and little chopped 
ssrt^y, 

TOMATO NOODLE SOUP 
One packet rhirkm noodle soup, 
' *»tr:. 1 cap chapped tomatoes, 2 finely 
dwr-ed shallots, salt, pepper, pinch 
| |aru> sak, little chopped parsley, 

Mske up soup as directed on packet. 
| Add chopped tomatoes and lhallou, 
lijris r gently about 10 minutes. Add 
let* tings and chopped parsley, then 
lav*. 

ONION BREAD 
Sis medium-iiifd onion* {peeled and 
fisrh shred 3 tablespoons melted 
Bftfttr or substitute. 2 cups plain flour 
W % teaspoons baking-powder (or 2 
nipi leK-rawiuT Boor}, t tea-spoon salt, 
Z r ilespoons butter, \ cop drained 
kof- kernel com, 2- 3rd.-, cup milk, I 
I m iiffblly beaten), { cup milk, pinch 
|stpprr. 

Cr<\k onions in melted butter over k>w 
I keai. When lightly browned, drain off 
I ace: n fsL Sift Hour, baking- powder, and 
' ir.ispoon salt into bw), rub in 2 
I isW? ipoons butter. Mix in com, add 
I l-3it*i cup milk, lightly mix with fork. 
Kfi^. j on lightly floured board, pat 
into Bin, greased tin. Arrange 
j frfp red onions over dough. Combine 
I <fr. remaining salt, pepper, and the i 
I 5*fl , iilk. Four over onions, bake in hot 

I oven 10 to 40 minutes. Cut into squares, 
| *tvt wjrm 

SlUFRISB CHEESE PUFFS 
0 - cap finely grated cheese, 2c*. 
j »fi t utter, \ cup sifted self- railing flour, 

I I tefcipoQA prepared mratard, 4 teaspoon 
I f*0r ■ *m t stuJOTed olives or pickled cocktail 

torn, 

Blntd cheese welt with butter. Stir in 
1^1 :r,gredienti except olives or onions. 
I 1 ** very well. Mould I teaspoon of 
I^QK-H round each olive or onion, cover* 
I'M i- completely. Arrange on ungreased 
IjWQ-iray. chill 2 to 3 hours. About } 
|W before serving, bake puffs in 
l^i nd v hot oven about 10 to 13 
l*fliirei. Serve hot* 
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TOMATO RICE SOUP 
Two onions [chopped, finely], } cap 
diced celery, 2 tablespoons butter or sub- 
stitute. 21b. cooking tomatoes, I medium- 
sized can tomato puree. 3 cups water, 
salt, pepper, 1 tablespoon sugar, 2 cops 
cooked rice, chopped parsley. 

Saute union and cekry in heated but- 
ter or substitute in large saucepan until 
•tightly yellow. Add chopped, skinned 
tomatoes, tomato puree, water, salt, pep- 
per, and sugar. Cover, limmrr Ml 
minutes. Add rice; taste and if necessary 
add more seasoning. Reheat soup, serve 
piping hot, garnish with parsley. 

SUMMERTIME DRAWN 
Two large knuckles of veal, IDs shin 
beef, water, I sliced onion, \ teaspoon 
mixed spice, 2 doves, few peppercorns, 
salt, 2 gherkins, 6 stuffed olives, 1 large 
carrot (cubed and cooked), 2 dessert- 
spoons gelatine dissolved in \ cup of the 
Stock, cooked carrot rings, parsley. 

Place meat in saucepan, cover with 
tepid water. Add sliced onion, *pi.*c, 
doves, pepprrcprnsj and about 1 tea- 
spoon Kill. Cover, simmer gently about 3 
to 3$ hours until meat is coming away 
from hours. Remove meat from bones, 
chop finely. Strain stock, mix with meat 
sUM dissolved gelatine. Add sliced gher- 
kins, sliced olives, and cubed carrot. 
Taste, and if necessary add more season- 
ing. When beginning to thicken, fill into 
oiled loaf- tin, chill in refrigerator until 
firm. IJnmould on to serving-platter, 
decorate with carrot rings and parsley. 
Serve with salad greens. 

LEMON SQUASH 

Four pounds sugar, Jpa. Epsom-salt, 
lorn, citric acid, 2oc tartaric acsd, grated 
rind 4 lemons, 3 pints baiting water, 
\ pint lemon juice. 

In large saucepan place the sugar, 
Epsom-salt, citric and tartaric acids, 
lemon rind, water, and lemon juice. Star 
over heat with wooden spoon until all 
ingredients have dissolved. Do not aBow 
mixture to boil (boiling will spoil the 
color}. Strain liquid, pour into warmed 
bottles., cork when cold. Serve diluted 
with iced water. 



SUMMER SOUP 

One packet tomato and vegetable 
soup, water, \ green pepper (chopped), 
1 small can tuna, juice 1 lemon. 2 
gherkins (finely chopped), I large potato 
i peeled and cut into very small cubes), 
salt, pepper. 

Make up soup as directed on packet, 
add all remaining ingredients. Sirmucr 
until potato is tender: seascm if nrcctiury 
with little salt and pepper, then aerve 
FAMILY CHOWDER 

Four frank furry Ida. butter or 
substitute. I rasher bacon (chopped), I 
packet green pea soup, water, I medium- 
rhted can baked beans in tomato sauce, 
I tablespoon chopped parsley, J cup 
cream nr evaporated milk, salt, pepper. 

Chop fraiikfurts. fry in heated butter 
with chopped bacon until browned 
lightly. MaJse up pea soup as directed 
On purket, mix in frnnkfurts and bacon 
mixture And the pan drippings, baked 
beans, parsley, and little seasoning. 
Simmer 5 minutes Blend in creafn, 
reheat without boiling. Serve ho I. 
VICHY55QLSF, ■ 

Three medium-sbed leeks, 1 huge 
onion, 2oz. butter, 4 medium-sited 
potatoes, 4 cups chicken stock, 1 cup 
milk, 1 cup cream or evaporated milk, 
salt, pepper, chopped cbhes. 

Peel onion and leeks, chop into small 
pieces. Saute in butter until softened hut 
not brown. Add potatoes which have 
been peeled and chopped finely, stir in 
chicken stock. Cover, simmer about I 
hour o r untD alt vegetables are tender. 
Rub through fine sieve, return to sauce- 
pan, add milk, cream nr evaporated 
milk, salt and pepper to taste. Return to 
heat, simmer, but do not boil, until 
blended; chill. Serve topped with 
chopped chrves, 

COLA REFRESHER 

Two cans cool black coffee, 2 targe 
bottles chilled cola. 

Fill coffee into ice-cream tray, add ice- 
cube divider. Chill in frccscr until firm. 
To serve; place ! or 2 coffee ice-cubes 
in each glass, pour over chilled cola. It 
will foam and be pleasantly refreshing, 



SAVORY-STUFFED MEAT LOAF 
Two cups small bread cubes {lightly 
packed in cup measure), $ cup heated 
milk, jib. sausage mince, I fib. lean 
minced steak, 1 teaspoon salt, 1 egg, 
j teaspoon pepper, 1 finely chopped 
onion, J cup chopped sweet pickle or 
sweet pickle relish, \ teaspoon marjoram, 

2 tablespoons butter or substitute 
(melted). 

Soak 1 cup bread cubes in hot milk 
5 minutes. Place meats in bowl, add egg. 
salt, pepper, hall the anion, soaked 
bread; mix well to combine seasonings. 
Place remainder of bread cubes on piece 
of aluminium foil or plate, and sprinkle 
with onion, pickle or relish, marjoram 
and butter , toss together lightly, Pat 
half mejit mixture into large loaf-tin, 
then cover with stuffing. Put in 
remainder of meat, pressing it gently 
but firmly and rounding it up over top. 
Hoke in moderately slow oven about \\ 
hours. Cool slightly, drain off excess 
fat, cool. Serve cold, sliced thickly. 

CHEESE PUFFS 

One loaf firm undiced bread, Sox. 
cream cheese, £lb dieddar cheese 
(grated). 4ox. butter or substitute, 2 
egg-whites. 

Trim crusts from bread, cut into lin. 
rubes. Melt cheeses and butter in top of 
double saucepan over hot water until 
of rarebit consistency. Remove from heat, 
fold in stiffly beaten egg-whites. Dip 
bread cubes into cheese mixture until 
well coated, place on oven slide; re- 
frigerate overnight. Bake in hot oven 
about 12 to 15 minutes or until puffy 
and golden brown. 

ORANGE CORDIAL 
She oranges, 5tb sugar, lux. citric 
add, loa. tartaric add, lox. Epsom-satt, 

3 post* water. 

Grate rind of oranges, squeeze juice 
into basin, add acids and Epsom-salt 
dissolved in 1 cup of boiling water. Allow 
to stand ail night. Add sugar and water 
next day; stand 24 hours to allow flavors 
to became stranger, stirring occasionally. 
Then strain and bottle. Serve diluted 
with iced water. 




SUMMERTIME BRAWN ha* a good, old-fashioned flavor. Slice it thickly and *wr* tclth 
~ for m tubatan&ud meat in warm stwfAer, The recipe U given above, 
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Toss iliem wilh new 

MIRACLE 

Satflflwer f " 



"Yisu must cut down suturatml fats" 
No longer ootid thc^e words mean * tit tin £ back to plain 
dull foods and untarnished salads. New Miracle 
Saltlower Oil and new Praise Mayonnaise change all 
ihi* They're polyunsaturated— actually replace Ihe 
.■^Unrated fats in your diet as you revel in those won- 
derful salads you've always loved. Starl really enjoy- 
ing your salads again by trying I lies* : Iwo delightful 
I k j I y - u n sn h 1 r a t e reci pes . 

TDSSMN PI tAWN >MA\) 
PfWVm; dritiH d\U fW«l foptfartttif; ftH+ttrtrtl Miltuh. 
Sieihod: Shall <m<l flc-wtn prawns. sprinkle with titlt Braak aulnfl 
^rw?n* hy ksijul intu hin*-«.iz*< |jU'aw. (Auntum- inuitdk'nl- in U>wl. 
lmm«li:ilf]> liofoie Surviritf. loss With ymn rhrun- nf \ltnn1i- 1'iifj h 
or Eiatfon Dressing* or mid twice us much Mirctde Snfflflwer Oil ns 
vbeg ir wilh *nlt mu\ popper to (nnU\ 




Top thern with new 
praise 

Mavonnnlse 
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COCO CHANEL 



his Ruuian Bat In to fall into diffi- 
culties. 

"Chanel had so much confidence 
in Diaghilcv that she not only 
slaved him fmm bankruptcy but 
advanced enough muncy io give bis 
b^lhi a fresh start,'' says Serge 
I inir. "Diagliilev had got "into rh<- 
habit of hiring Ktiglish dancer; and 
gjvjnn ihem Ru^nn njiiics liko 
£aniiia or Snkolow Now he could 
a fiord again to I ct oew blood come 
from Russia, including myself." 

*l~hi* opened new horrxaaj for 
Chanci. 



L . ... i.ik,T enjoyed. It stivnyiu- 
her authority and induced 
unite md more Parisian women bo 
to every 11 La*e issued from 
p UK Gambon. If Coco had 
jilt i i he po&twar -women ii> drew 
kciuth and ashes, sackcloth 
anil -i-ih^i would instantly have 
(nve'ite |he fashion* 

TTtey almost did, anyway, for 
puuu of her creations wer* not 
kfttifik more than woollen sacks 
*Uh a belt on the Lower back. 

1 ne became shorter from year 
r 0 .ir, and in the end ban ly 
HMiVi^d the knee* — to I he de--p 
in<li-«iatnm of many wunn-Ti wlm 
tutl never dared shim 1 as much 
js dicir ankles, 

Chanel's ideal was her own 
.ilh ctte. She bleed boyish figures 
*jf1i broad shoulders, slim hips, 
jnd liiirdly noticeable bosoms. She 
invented a new type of brassiere 
Last helped preas bark thr bust as 
mu r ! .is possible. 

Thai was not all One ui|fht — 
|he had jiifll returned from the 
lUvirra — the gas-heater exploded 
in bathroom and ringed her 
Ion. b'ai k hnir. Impulsively she 
Wit a pair of scissors and cot 0<I 
all lire dory. 

A iew everiings later Coco weiit 
to the open. All the society women 
there ware carefully styled hairdos 
ami i J Lbeir shoo Id el's powdered. 
\S% n she entered her box with 
ike* escorts, hundreds of lorgnons 
riimrd toward her. She wore a 
limpk bine dress and, around l3« 
fleck three faulrfess String * of 
pearl i Her skin wa* tanned by the. 
Mfdiferranean son and her hair 
cut tbort like that of a street 
utih i 

\l .ippcara ace defied everv ml** 
of female beauty that Was valid in 
rkr.w "lays, yet most of the other 
wtimm in the theatre suddenly 
arnvo to look twenty years older, 
Oth e ogaln Corn had with one 
■poke overthrown an age-old 
tradiiion. When she arrived at her 
aU»\ the neat morning several 
ttodrls wanted to follow her 
Staple. Without hesitation she 
Took a pair of scissors and cut their 
kau j ii short fringes- 
TV fashion of huobed hair was 
bom 



V^HANEL was. of 
-< no isolated phenomenon in 
thf '.iris of the postwar yrars- 
Everything hjis in flux ai thai time, 
tir painters von Duhgcn and 
fottjita conquered MunrpatnasM\ 
Jean Cocteau and Paul Momnd 
ettao-d literary sensation.^ TJiaE;- 
Russian Wallet was rriutn- 
MAnt, and the composer Igor 
afra\dmky invent rd new forms of 
iyw opafeeij music. 

"It was the era of jazz, negro 
»n 1 ruhism,, shirt-dresses, the 
'In- ! neck. The opium rra/*\ 
*«d ".en mote daring custom?.," 
Wroir the hislnrian Armand 
I«Iomjl "The Golden Calf trill 
ttocul but it went by another namr. 
.« wa^ called the Ox on the Roofs 
of Pa 

That was an allusion to the 
tight.; lult Boeuf sot le Toil, which 
tad rven opened bv Ct>rteau and 
ait friends on November 13 t 11*21 . 
Jhe pU<:e became a hangout of 
^ Jf Bale society, and Jier^ Uhfl 
bnuh of Louis ArmflTrong and 
Dub* Wlbigton made their turo- 
PftWi debuts. 

Aroiiod the tables sat latisA* lik«* 
Ger)t|fn Braque, Pablo Picasso, 
5erp" Lifar, and Artur Rubiustem 
Jp» if> titled women *uch as the 
tHiih^ssi-j of Rohan and Noailles. 

A W» hrre that Coe« fust 
™«ne r to an imiHinanl extent, a 
Pair, in of t lie She found tb:-t 

de Diagruley, a (^reat artiNl 
'*>T bad iKisinesiiman, liad allowed 

^■a AurrasxiAN WoMjuy'^t Whejei-t - January U r 1965 



Despite all her success^ she had 
been only a drew maker. Now f»be 
suddenly became tht* barker of an 
entorpnse that involved some <pf 
I be gieatest artists of her lime. 

Jn quick succession she under- 
wrote the btaiung or Stia\iusky> 
"Saered Spring" ballet, Poulencs 
"The Bitcheft," and Jean CZoctcau's 
't* Tr.iin Bleu." In some instances 
she nor (ndy coined cheques httt 
also took an active part in the 
production. Tlm«; shr. designed I lit: 
costumes fur "Le Train Bleu. 1 * 

To no ones surprise Uiis ha I let 
provoked a typical Paris theatrical 
M andiiL The audience wan especi- 
ally shocked hy the tight woollen 
t-jathing-.su its Chanel had invimted 
for | he dancers* 

The next morning ihe whole city 



talked about her daring and she 
hevame a coutroveriiul figure. 
V';tLjd«-\illraik\ LtiupuMiued hear in 
their songs, and die Folic* Bcrgcrr 
had Maurice Chimibci appcir 
in a skeiiJi fhat made Tun nf her 
fashion ho use. 

But she was delighted, for all 
this brought her in ever closer 
contact with tlte creative talents 
of the era. Jean Cocteau backed 
her to the hilt and the timid Stra- 
vinsky — as be was to confess many 
years later — fell deeply in lose 
with her. 

At the same time she won t fir 
gratitude of such paiuiexs as Juan 
Oris, Andre Dcram, and Marie 
Laurenchr, whose works cost for- 
tunes icday, by matting a fund for 
needy artists. She paid their rems. 



gave them cath, and assumed the 
cost of their future projrriv 

What CoOO spent on her fricndi, 
the tried 1o save in her own firm. 
Her salaries were low, and when 
one of hex employees wanted to 
pi j i loses in the salon* of the Rue 
( TjiiiiLi-1 mi site exclaimed: 
- "Roses? Let t; nut go uvcrlraard, 
my child. Paper flowers will do." 

But. such economies were not 
enough to ba lan rr her budget If 
*br wanted to 350 'tn bark ma Hindi 
ventures she had to find new 
resoiu^cs. For wine time vhc Itad 
tried tO launch a new perfume, 
yet none of her offerings had made 
the grade. 

To page 28 
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• With her rrony the writer /eon Coctettu. Be died taxi year. 
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In the spring of 1921 Coco Chanel na* 
in vitrei to the laboratory of perfume king 
Lraest Beaux at La Bocca, near CaniM:*, He 
put (en sample bottles in front of her and 
said: 

"Mademoiselle, 1 believe wc have finally 
found what you need, Plea§c tell me which 
of these fragrances appeals to you the most," 

Coco obediently put her snub nose to one 
flagon after another. When she had finished 
<he pointed in the fifth bottle and said. 
'VftiU, that'* for IM." 

She had pirked the right mixture. Since 
die day* of Cleopatra most perfumes were 
l orn posed of extracts of patschuufc, moschus, 
■osewood, geranium, - bcrgarauic, citron, 
and opiponex. But the 1 bottle No. 5 contained 
a aew dement. 

"1 have never smellrd such an aroma/' 
said Chanel. "Where docs it come from?" 

"From the Arriir Circle," declared Mr 
Beaux, He had srrved in northern Finland 
during ihe war, and lit the time of ihe mkl- 
nighi sun he had noticed that the Likes 
and rivers there exhuded an odor of incred- 
ible freshness. 

When he returned after (he war the 
memory of this smell did not leave him, He 
wanted to reproduce it artificially ml ail 
CDftt. Several times he west back to Finland 
to compare his imitations with the natural 
scent. 

After the third trip he was satisfied at 
lam. He had succeeded in capturing the 
fragrance of the Finnish tttnw regions by 
mixing a few drops of a I deb yd (CHB CHG) 
with essences of wood, violet, and jasniine. 
The result was sample No. 5- 

Chanel at first ordered onr litre, then 
iwn 4 then a gallon When she saw how 

Slickly the bottles were sold ihe acquired 
e world rights to the new perfume and 
had ..it mass-produced by the firm Buur- 
joif- 

Ai lhU lime there were several other- 
fashion houses thai wanted to get into good 
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odor with their clientele. Many offered per- 
fumes in crystal bottles thai were more 
p i re ions than their opn&Btf, and adorned 
wiih names like "Pleasure of Love," or 
"Lvcninc, m Paradise.' 1 Once more Coco 
I .w c.i me an innovator. 

She. simply had her perfume bnttled in 
rectangular flasks and, in the style of her 
dresses, picked ihe sober inscription "Chanel 
No. 5.° 

This wai a stroke of geniuv 

As no translation was necessary t "No. 5" 
quickly became a household word all over 
the world. And Coco, who had a 10 per 
rml. share of the net profits in each bottle, 
became a multimillionaire within two yean* 

No woman of her generation had won a 
fortune in so short a lime. She now really 
was in everyone's eye the undisputed Queen 
of Paris, 



XT was & a.m. in the 
garden of the lirltish Embassy in ihe 
Faubourg Si. Hotiore in Paris When tlir 
Ambassador was parting nut on his morning 
walk he did not trust his ears: From the 
neighboring Lau/tin Palace rame sounds 
of | j// and laughter. 

"What's going on over there ?" the diplo- 
mat asked his secretary. 

"Mademuiu He Chanel is giving a house- 
warming party/* was the answer. "Her 
vvh .c have bern dancing all night." 

At this moment a window opened urt ihe 
first floor of the Lauzun Palace and a man 
in tails jumped nut He landed on a flower- 
bed, got to hi* feet, and walked off with 
an air of huit diqniiy. 

"Thata si range/' said the British 
Ambassador. "Are you sure everything is all 
right in that placer" 1 

There was a simple explanation for the 
venr. To assure the success of hrr parly 
Chanel had barred all exits of her bouse. 
One □< the guests, a physician, who was 
expected in his clinic at nine, saw no other 
solution than leaping out of a window 

No otii elte diil. however I 1m <i(hrr 200 



guests left only aftei breakfast. They had 
so much Fun in Coco* plate that me 
finally had to ihrnu them out herself. 

Afier this promising dehut Coco decided 
to add lustre to her new home. 

It had been built hy Antouie dV l .nimjs. 
a financier of Louis XI V, and was famed 
fog its vuitely reception rooms and formal 
garden The French Government had 
fftjBrffipd the palace as a historical site, su 
Chanel was mif allowrd to change its 
structure. Even the high mirrors and gteen- 
guld panelling had to be left untouched. 

Still, she managed to furnish Ihe salon i 
In her taste. 

5 hp filled them with period pieces, hut 
chose a modern color scheme; sofas, 
cushions, and curtains were kept in black, 
white, or beige, and vases with long white 
lilies were pm in every room. It was a 
setting fit for a queen. 

Inevitably, diplomats and statesmen grew 
interested in this unusual woman. The 
British AmbantadoT and his wife invited 
their nrighhor to lunch and helped spread 
her fame. Soon London Cabinet Ministers 
liked to dine ar her table when they came 
to Paris, among them Winston Churchill, 
who spoke la|cT of her rharm and wisdom. 

Onr evening in 1924 the Ambassador 
intioduced her to the Duke of Westminster. 



Hl 



LUGH RICHARD 
ARTHUR GROSVBNOR was the head of 
a family who had come to England with 
the Normans and had been elevated to a 
dukedom in 1 87+. Since then only members 
rj| the Royal house had heen granted this 
high rank. 

He was a handsome man of 45 who 
owned riOO acres of Mayfatr and Piccadilly, 
the most exclusive residential districts of 
London. Most of these sites had been 
rented out by his ancestors for 99 years, 
and as the period expired during his 
tenure he had been able to raise the rents 
and double his inrnmc overnight, 

Dirk, as his friends called him, was then 
ronddered one of the world's richest men, 
hut his private life had been less successful. 
After two divorces he was still looking f»..r 
a suitable companion. 

Chanel different from all the women 
he bad known, and as her frirnd Dimitri 
had meanwhile become engaged to a dollar 
heiress she did nothing to discourage Dick's 
courtship. But instead of trying to blend 
into his surroundings, it was 
she who changed him to her 
taste. 

The Duke was a typical 
English country squire, and 
Coco visited him on his 
estate in England. Although 
she was wailed upon by 
dozens of servants, she was 
not at all impressed with the 
British way ol life and 
declared: 

"Those people ate spending their time 
knitting, planting rose gardens, changing for 
dinner., nibbing their hands in front of a 
hr< place, and freezing in iheir bedrooms." 

She decided to show the Duke that there 
were much more pleasant forms of exist- 
ence. He had, of course, often been to 
southern Prance, bur only as a tourist. 

( helped htm discover the natural charm 

of the trench Kivieiu, and thus slatted the 
most splendid, though perhaps n«n the 
happiest, period of her career 

high i" ihe lavender fields over Monte 
Carlo lies the villa "La Pausa/* a 
mansion of \0 moms with a marvellous 
view on the Mediterranean. The house n 
isolated and can be reached from Roque- 
bTunc onlv over a two-mite road that was 
especially built for it at enormous- expense. 

Today the villa belongs to publisher 
felmcry Reeves, who owns the world rights 
to Churchill's memoirs, and in recent years 
Str Wi ml nn has often stayed there. The 
place is full of memories for the old states- 
man. It was built in \9'ib by Coco Chanel 
and ihe Duke of Westminster and was, for 
a decade, one nf the Riviera's most glittering 
n how -places. 

I 'hand used to spend six to eight months 
of the year in "l-i Pausa" and the Duke 
came from lain don whenever his business 
allowed. 



"There ore already 
20 duchesses, but 
only one Chanel" 



Their guests formed an internal i rai 
crowd, fie? idea Coco's old Paris fricndi. rjjj 
often asked ihe Countess of Gaetant and |£j 
Duchess of Grammont, two amu 
Italians; Mrs. Marshall Field, an ex-wil rij 
thi Chicago department-store king; ladj 
Abdy, a rich English widow; and art d. .if 
Pierre CnJle, whose partner was thru j 
timid young man bv the name of Chrt « E 
Dior. 

Chanel picked these people above «| 
because of their wit She wanted no sennit 
converstion in her drawing- room. No cr 
opened his muuih unless be bad somrt isjj 
amusing to tay» 

Often, after the long leisurely lunch w . irh 
she favored, Coco planted herself in t qju 
of the lire place and told anecdotes out u( 
her life. It was usually 4 p.m. when rh? 
party separated for the afternoon. 

The ho*t put a park of unobtrusive I'Ut 
cars at his guests' disposal. They would kit 
ihese cars to go shopping in Roquebruiii* « 
Men ton, hut in the evening they us JJ* 
stayed home wilh Chanel, who made i i 
rule for herself ro retire by 11 p.m. V 
ili- Duke in residence he somer mn 

invited the whole gang to accompany rum 
to Monie Carlo and try their lucit In rjbr 
casino- 

In 1927 ihe Duke ai quired a luxury yjkek 
The Kite, and at Coco* urging furni hd 
it throughout in beige. 

From rhen on Lhey spent a great deal of 
time at sea. It could happen that she aid 
on" a sudden impulse, "I would like to iut 
in Capri tomorrow night, M and two hum 
later the vessrj would lift anchor. 

In those golden years Dick and Cocs 
made many cruises in ihe Mcdherra rj~ 
— from Athens to Tangier, and horn 
Geneva to Cairo. 

The Duke was growing more and rn$8 
fond of Coco. When they were a par: b 
established a regular courier service foT hs 
correspondence with her. Four messes 
were constantly commuting between Loi Am 
and Monte Carlo to transport his love lei ten 
and her replies. 

But when he was able to come dow: 101 
a few days— in July and around C\ rift 
n=A-. — It often happened that she had $ r* 
back to Paris to prepare her new cclltt> 
tions. One day the Duke lost his pati-nrr 
and a^ked: 

"For L;oodnesii sake, ^i^Jien will vou J: i 
close your boutirjue and marry me?" 

Whereupon she gave Kj^ 
the relebrated reply: 

"There are already ivmn 
durhesse? in England, ~l !aer f 
is only one Chanel," 

Women now had to 0'ini« 
when they wanted In ^ 
a dress from Chand, 1-*H9 
for a fining had to be t Aft 
weeks in advance. Ai tit 
same time. Cocoa creaiitfU 
grew more and more subdued. She see nrd 
to take a secret pleasure in dressing we lib 
women as simply a» potsihlc. 

The fadmm world called her stylr tbr 
"poor look." and one critic complained th* 
the ladies m the Rkx bar were all di'Ud 
'like switchboard girls.'* But such r.tiij* 
roulcl not halt Coco's triumphal adv ni" 
Those who could afford it had ! r^eir 
clulhes made by her. and ihnse who i NP 
not afford it tried to copy her. 

The sharpest competition at this iiiw 
came limn Jran Patou. In 192B he rifd 
to defeat Chanel by launching longer !»irtt 
and rediscovering Ihe waisUine. Rut ^ 
enuld not be outsmarted; she understood 
ihr time of exiremes had passed, and 
lowed Palou's lead, 

ThU happened so quick ty that Holly-.^ 
wa* caught trapping. Several finished mntin 
had to be scrapped because the drei*- ' 1 
the leading ladies had suddenly gone Dft 
pli-tely out of fashion. 

Chanel lemained ihe oracle of good ta*ie 
One day she said that ageing women 
look better if they let their hair grow *r*| 
iK*! rail of dyeing it. As a remit o< tk* 
iliaiicr remark even the young Pari* ^ 
Marled pnv^dering iheir hair white. 

Another time she tore several garment 
apart shortly lvefure a fashion show A* 
thrre was barely time to pin them tog' d* 1 
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COCO CHANEL 



Schiaparelli, her 
great rival, now 
used shock tactics 



the 11 timbers were presented with 
in seamx. 

f staff feared ihr worst, but one re* 
j ^rote full of enthusiasm: *TlK>SC 
i ;>ring drc»e* with their luo«eiy 
^ iirm lines wrtc a true inspiration," 
tHK i» herself w« pa.viionately fond of 
^iflir spectacular jewellery , and had 
^fll together a rich hoard of gems, 
, ! - t^rr*&s«1 her 10 be stared at, and 
, 'j 11 only one way out: if she warned 
ufar her jewels without drawing such 
.,tt»!t she had tu put Copies on the 

[hti ) "d to the creation of modem eos- 
pc jriveUery. 
I r*o'i nckt fashion shuw h ail models 
f jmitatiou* of her best pieces. They 

0 uurh acrJaim dial she askrd her 
(j]bor, tor, the Count of 

^ajiioi! t, to create his own 
pieces. She vni 
uufiKKi to the Sudeten- 
pj to "my a waggon- load 
rolor d gjsus-stone!;, and 
| U designs mass- 

][ct success wu without 
s^kni, for this time she 
< mil*, reached her usual 
i i'lji ' 1 ii at also ..i broad stratum of 
Ujguflasi women who T until then, had 
ft/rdrrained of wearing jew r ellery. 
>>m inward a director of De Beers 
i Suit] African diamond trust, came to 
Line! Jnd said: 

Mad,n!ie, many of your creation* are so 
gaaJ that we would like to bring them 
,<l diamonds Could you help u«s 
tain inch pieces for our next exhibition in 

aT 

{iitwf did help. The exhibition was a 
j hti, md one humorist remarked "Now 
f hi* reached the absolute limit: the 
f iaiiutes the false!" 
7lir fj-hion expert llettrna fiallard was 
! Era i clung in thr same train when 

1 unloaded her personal gems — real 
is— en the table of the sleeping-car. 

! a real Ali Baha treasure,'* she 
Ii"j jumble of strings of pearl?, iubies. 
imimdi and emeralds. On many of her 
rtbeet stones of different colors were 
•u.$ tf, filter in Oriental fashion, a style 
■ bid learned from the Grand Duke 
,\nd there were so many superb 
tings, brooches, and bracelets that our 
fpoppi-d. We asked Coco whether she 
a Ensured. She smiled and said the 
it tumid be much too heavy." 



V>OCO CHANEL believe 
I nirt . phase of human destiny is mark.-d 
Jvmt> j lie events- Surh an occurrence was 
'"hm hall Elsa Maxwell gave in 19"31 
M O tie of fiarnn Nicky de Gunsbouig. 
I 'i*:\i> n of the Paris elite were invited, 
p WO jucsu danced all night in a park 

by Chinese lanterns, 
'lunibi npf came an the Crown Prince 
jjgni Elsa Maxwell a* Sancho Panza, 
■Vrellowes as Circe, and Cansuclo V;m- 
r *lr a-- a shepherdess by Warteau. The 
1 • i hi- evening was the arrival of 
r ;v tlb . n-i. 

1 m It h^r entry as a CnsSack driving 
peasants with a whip while the 
^ptkvcd the "Song of (he Volga Boat- 
*f She now was at the top of her power,, 
•( go uric has more aptly described what 
tfiBtil to people in those days than her 
*4 Jr.tn Gortcau: 

domination she exercised over 
the distinguished circle in which 
^flwvrd, her passion for wurks of art 
^ Iwautjfui books, the beauty nf her 
the splendor of her Paris residt*nce T 
; Ba^riinetnte »d her parlies,, ihe sen« 
" n v with which she distributed her 
the virtorie* she had won over 
f ffji'H a legend around her. People 
^ ibuui her in all houset of Pnris. 

Jtad Amerii a. Ilrr renown circled 
PL* 1 

mf>n even a woman like Chanel was 
^■ii iJiat deslinr could not be trusted 

L W| wvi a now|nr uf the world's richest 
She nwiseel five houses in the Rue 
, where her 24O0 emph^yees Bttdfl 
^ dresses a year. Her private fortune 



was estimated at well over £|?j million. The 
U.S. Qiamber of Commerce had made her 
an honorary member, and she seemed to 
have even more admirers in America than 
in Europe. 

Another woman, however, ivas set tint; the 
fashion world talking. Her name was Elsa 
Schiaparelli. and *hr had only recently 
immigrated from Italy. Although her face 
was plain, she had a very ^uod nijure, which 
proved a decisive asset jn her career. 

Chir day "Srhiap" noticed a hand-made 
svit'LUer one of her friends was wearing, h 
had l>een knitted by a Uttle Armenian 
woman in Montmartre. Schiap wenL to sec 
i he woman and asked her to work after 
her sketches. The first two attempts tailed, 
but the third product was r as Schiap said 
h*-rself, "s«^saLlonaJ. ,, 

It was a very right sweater 
with a kind of ribbon in 
front, and when Srhiap 
sported it at an afternoon 
tea all eyebrows went up. 

Under Chanel's dictator- 
ship people had almost for* 
porten thai ihere existed 
somethinie. called a bosom, 
Srhiap revived their 
memories, and a New York 
buyer immediately lodged an older. The 
sweaters became all the rage on fifth 
Avenue and Elsa was deft tritely launched. 

At lint Coc" took only passing notice of 
her new rompdiior. The House of Chanel 
bad existed for two decades; Schiaparelli, at 
was a newcomer to the trade. Coco 
could not imagine that such a woman mir,hl 
endanrre.r hes position. When Schiap s name 
was mentioned in soriely Khe would simply 
say: il Oh, yuu mean that Italian artist who 
iw-lls knitted things?" 

E!.sa\ strategy was well thought out. In- 
stead of chiill emi sjing Coco dtrer tty. she wetit 
on conducting her offensive via Americ.i. 
Si)e exported almost all her wares to New 
York, 

Actress Constance Bennett, who now lives 
in Paris, recalls a night in 1932 when she 
became the centre of attraction at a Long 
Island party because she was wearing one 
of Schiap's chiffon t^owns. The drew seemed 
to opxet a] I tht 1 rules Chanel had laid down 
in iIjc poMw;ir era, 

Schiaparelli was tr^bag 10 shock at any 
price. Like {loco, she wanted to unppfe bet 
out! Tiliiouertr on other women. Bui where 
C'hanel had comprised slie expjindcd, Shr 
launched the fashion on pneumatic bosomst 
Even her house perfume, which she baptised 
"Shocking," was sold in bottles in thr funn 
of breasts. 

Coco could nn longer afford tn ignore 
Schiap, The two women frequently met in 
the same salons and became fa&t friends 
Cjh-o evr-n went to the* housewarming fs-u ty 
Elsa gave ftt her new Hal on the Ikiulevard 
Si. Germain. 

"She winced when she saw my modem 
furnicurr and my cubist table servicr," 
Srhiap remnmbrrs, 1 'hoi as an old gourmet 
she enjoyed my dinner." 

Our nigtil they met at a ball t/iven by 
the architect Andre Durst in bis. home near 
Montfontaine. 

He had designed hi* livinrryroam as a part 
of the nearby forest with a long glass wall 
and > Ibvpiare in the glass That B%ht he 
had plunged his home in darkness, and the 
trees outside were illuminated. ihai The 
lire seemed to he burning in \±w iniddlc frf 
the wmid* The unly i>lher sourcrs nf light 
in the mom were candle'i on wooilen stands 

The guests were asked to com/ as elves, 
fairicjj, goblins, satyrs, ciruids, or plants. 
Chanel bad come as a trer-Tcrsi and Scbmp 
as the queen of ants, in black tights with 
long, swinging: feelers. When Coco no I iced 
her standing bored in a corner, she invited 
her lo dance, and with purposeful innocence 
steered her rri;)it into the candelabra*. 

A few wood*; later Schiap's arileini.-u- 
e.MJtrhl fife Ahrrl guests grabbed snda- water 
Ixfltles bebintl ifie bai and ttafteti stmirtuie 
her. The names were pru our and s<> was 
Etsa. The nexi morning all Pans was Ian ch- 
ine alHnit the inridr-ni, bill the women weft! 
no lun.cet Oil speaking term^. 

To Coi ij'i deep resent [ii tint, nunc and 
more celebrities went over to the "enemy ' 
I'Jsi won ihe p^Tinnage of Marlene Dietrich, 
Katharinr Hepburn, the I'hirJie** Marina ifJ 
Kern, antl Mm. WalUs SimjTJion, who was 




• Chanel mitt in check tweed, it U s variation af the youthful 
design for which Chanel hm been famous far yeart— a 
louse jacket* seemingly caiual^ and an ea§y* practical tkirt* 



djefisitij* ior the Kin^ of England. One 
aftcruonn even mie of Chanel's close frienda, 
the Duchess of Ayen, came to tea in a 
Si hiap.nelU blouse. 

On an impulse Coco Jumped up, tore the 
blouse ironi h-r s!njulder>i, and shouted: 
"How can you wear anything like that? 
Dour you see that it doesn't lir yon!" Later 
she apokreiurd, but her gestme showed that 
somrthing was going wrong in the world of 
Coco Chanel. 

Coco's world was no longer the same. 
Diaghiiev had died. Her close friend Misia 
Sert, wife oi the Spanish painter Jov.- Maria 
Sen, ivat losing Il, i sight The Duke ul 
Westminster, tired of waiciiuj for ('oeo to 
give up her business T had turned toward 
other women, Coro herself had lost much 
of ihe drive (hat had lified hei into the 
highest iphfJia of society. 

It wai very cold up there, ynd she slowly 
returned into Lite circles of elegant Bohemia, 
where ihe fell in her ctrmerii. 

Tor the first time in her fife \Ur fell in 
love with a man who possessed neither 
iu"Fiey nm titles but had plenty of charm. 
Ilrr neu Alitor was Paul kibe, one of her 
collaborators. 

Others who l^firt t)pit to her in thosi" 
days were ihe Citholu poet Pierre Ki'venl\ t 
the youn^ philwophet J'-au-Paul S u ij tie, and 
the painter Salvador Dal I. who idolised 
Chanel li :>Uo happem d that her old friend 
Jean Cnrteiiu came tfl dine with her ai tier 
villa "La Pausa*' and vtayed on for eight 
mom liu 



Just when Coro Itad decided to marry 
Paul Irtbe, she suffered another terrible 
in isfoi nine E>uring a tennis match at "La 
Piuisa" her friend collapsed and died of a 
henrt atiai k. 

This win more than she could bear. For 
the second time in her life a man whom she 
had really loved had iragically disappeared. 
Did a curse hang over her destiny? 

Soon afterwards Oott) herself came near 
to death from an attack of paratyphus in 
Venice She slowly recovered, bm now had 
fits of melar^hulia and was losing interest 
in her fashion house. 

largely because of ihe competition of 
Schiapaiclli, her turnover declined nearly 
50 pet cenr. in l^fj, Salvador Dati was 
iir»ht whm he wrote latex; 

J *The 'thirtie« were not Chanel's period. 
Her style had sprung from World War I 
and. just like myself, she had 3>eeu one of 
the symbols of the postwar era. In contrast, 
Elsa Sfhiaparelli, with her cynical concept 
< h J fashion , her runner's hai«, and parachute 
t us i limes, ^:\s lieiakliri^ the adi'enl of World 

War IL" 



AllE war began. Coco 
closed her alimcrs in the Rue Cambon, but 
ref ti»ed to flee to America. 

"The besi of l' ranee was combined in 
(his Mnni.m." sayi Salvador Dnli, "She rnuld 



To page 30 



;| » Auh-rnauAw WoMKtts Wraiii.Y January il, 1965 



National Library of Australia http://nla.gov.au/nla.news-page491 7683 



THE AMAZING COCO CHANEL 






• A i Hi, Gabriel! e Chanel ttili spend* busy 
day* in her *tudia. At f*/f, the chat* irith 
a visitor. Above ^ with Mrs* fierve Alphand^ 
wife of the French Ambassador to the Vnited 
States, Coco ha* never last her characteristic 
love of jewellery in strikingly unusual sellings. 




from page 29 

talk About France tikr nn i>iher person. She 
laved her country with body and mh.i1"' 
When the German* arrived Coco wenr to 
Vichy, bin she soon fell wth a nostalgia for 
Paris thm she returned and look an apart- 
ment hi Ihe Hotel Ruz_ The authorities per- 
milted her In 50 on filing her pc] front' 
and m make business trips through occupied 
Europe. 

She was still a fasuinmut; woman. 
Colonel W., an clderk German administra- 
tive officer in Par«. ' scarfed conning her, 
Tln-s w *c neighbors in the Hotel Rit* and 
shared an ardent love of music 

Afler the liberation the Parisians tunic 
Coco to task for thus relaiionshjp. They 
wanted to indin. her as a collaborator and 
bar her from the profession. But her 
romance in the Rliz hud been watched h> 
Tlril iAb spies. They could testify tkii it had 
been a purely personal affair and thai tht: 
ofiirer was an active anti-Na*i. 

Already American GVs were queur-im; 
in finm of lirr shop in the Rue Caanbun 
so that rhcy could send home samples of 
Chanel No. !». But Coco fek deeply hurt 
that the Frcn* Ji pnblir hfid ra^r doubts on 
her patriot ism. She bought herself a boCSC 
011 th<- I jke of Geneva and left the country* 

.\\ the d\i<: of 0(1 hrr eareci seemed Lo 
have rome m an end, Her perfume ruvahics 
atMued her a hand iw me income, and there 
seemed uuthiut; to keep her frnm tpendinir 
the rc^i of her da** iti quiet comfort. 

But as no often in the life of Gabriel le 
Chanel, thing* were to ton] out differently. 



X I IE direc t .™ ,,f Hmirjoi*, 
the firm chat distributed Coco's perfumr.. 
repeatedly asked h*T to reopen her Sfttotttt, 
rspcrting that this wnuJri stimulate thetr 
own busine.vn "My lime is over," shr would 
reply. "We must give others a cJuuirr." 

But she became morn and more in- 
juria ted over the dresses thr "01 hers" had 
furred upon women. 

One evening when her friend <" hriM imi 
Ecrard came to dinner she exclaimed: "Ik-he. 
you ahuu Id be ashamed sketching t how- 
ghastly model." For Dior. Are you irying 
to make fun of women? One find the im- 
pression lhat your only purpose in life is 
to make the yirl- loi>k ridii uluus." 

Chan el cast doubt on the virility nf many 
of these dressmakers. "With oiling sarcasm 
she mid an interviewer from Italy: 

'They are giving cocktail parties nnd 
playing the guitar. They are no expert*, hut 
members of the third sex. L believe ihey 
would really like to wear women's clothe* 
theniuelvca. Ax that i* impossible, they are 
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getting even by creating mndeU no one can 
Wtar at all." 

J r j .195.1 Chine I at k* - 1 detided 10 get 
bu k into the fray and prepare a collection 
for the next <ctmum-i. She called up her old 
collaborators. 

Matty bftd changed their In Id -nf work, 
other* had retired into private life, bui most 
of l hem heeded her rail a< spontaneously 
n* the trooper* who joined Napoleon after 
his ■ rei rim ftr.HJi Em, 

When ihe Parisians learned ahcMil her plan 
some darted helping ftve-to-OOe dint her 
comeback would be a flop. She herself 
Tint inn hopeful, t >n rhr eve nf tIh- premiert: 
frhe fell j]| wish slomai'Ji crumps. 

The ucitL afternoon— 00 relinr:ov 1954 
— the xhowioom iti the Rue Canibon was 
hlled 10 bursting. People had come from all 
over the world to attend G&Btfefffl U 1 nnifih or 
failure. Sh»> ha*{ dtagged 
herwlf out of lwd and *>a* 
sin top rjJi the iron stairs from 
where shr could overlook 
the whole room, 

The show went tftl lite 
(loikworL, bui thoAe who 
liad been waiting for a new 
rrvolutioo were disappointed, 

Chanel had made use of 
modern colors and materials, 
J hi 1 Itei ba-sie tiylr had no( varied vince |M30. 
Several mimlrcrs had actually been taken 
out of act old moth bn\ ji,d uo one had 
noticed the difference. 

\o one was overwhelmed either. The 
first Press r^iewt lefi [fac impression that 
Cum tihanel had met hrr VV^irrlim. Most 
leading Paris papers publuhed hosiile 
coirimen!?. 

"Ir- Monde" used the word ^'fiasco/* 
"Figaro' wror^ ronde^endingly: 11 fr \cas 
r "iillv ipiite touihuig. One could have 

lJ)OiJg!U ^If I lark in \nd ihr n-- 

% it-ivrr Uh the London ' Daily Mail" jexetl: 
11 It was a fathion show for f- rand mo then;, 
but f ni 11st say f had always ihnuijhi "E 
(irnndma as more elej^int than rhat.*' 

However, other voice* soon made them- 
sctves heard. 

The magazines ll Elle t " ''Parts Maleh/ 1 and 
"Mari ^Claire" rook duos side, They had 
flail enough to see that ber stvle W*| in 
fact more topical than ever. And the hmd- 
hradod buyen of big Manhattan depaitmcnt 
KOfa were impressed 1 , 

Chanel was aj-ain swamp«nl with Aiueriian 
orders, and when ■he showed her wiili.i 
colJeciiori in Airypt^, Pari* «.a« conquered, 
too. 

I he Fieur h tnide and Press mi^hi havr 
preferred in go over 10 somrihinf; r he. for 
couslaur r liaise it after all the law ol 
fashion, But the women did 11 ol let them," 



The new Chanel 
was given a rousing 
American reception 



a comment aioi wrote later. "Women have 
th< m l ici power to hrenk or make a fashion 
by huyjnif or no! buying. And year jfov 
>ear 1 hey are asking for the Chanel look, 
winch offers them ease and confidence." 

In scaling to the granddaughter^ Chanel 
u<cd one new gambit. Before the war she 
kid launched only dresses; now she also 
promoted the ^irls who presented them. 

She was ihrewd enough to realise that it 
would boo.vi her hn « ine.es if her run dels he- 
p-^iiie celebrities. And wirh the eye of a 
female Py^manoti -she discovered a number 
of < \. . fjtional beauties whom she put <irt the 
road 10 wealth and fame. 

One girl uhoui she tof>k under bcr wmi? 
was a lilile philnwphy student, Marie-Vlelene 
Arnaud, who wa.< so pretty and intelligent 
that Chanel thought or her as a possible 
heir. 

For a while Pans insiders 
treated ihe girl a* a sort >f 
unofficial crown [iviiice^ 
Bui shr was too ynurig and 
telf- willed to bOw to Cocos 
diciatorship. 

After a quarrel, Mari'r- 
Heleue took refuge with the 
rirrMjnakrr Guy troche* 
She later relumed to Clwnrl 
fjul when she ae rep led ;uj 
i n v i i.'ii ion ui t-n on a Mediterranean cmise 
in the yacht of rnawc producer Sam Spiegel, 
l he trip lasted too long for Coco, Today 
Marie^HeJcnc rum her own fa-^ion lmusr H 
and the question of Chanel's succession 
remains unsolved. 

In the anmrun of 1957 the departim I'm 
More Neinian Marcu* invited Coco to Dallas. 
Texas, to award her a gold plaque as the 
"most important fashion figure of the 20th 
femurc."" 

trfjco didn't want to gn and sent a cable: 
"'1 have nothing to wear/" bui in the rod 
>he was prevailed upon to take I he plane* 
and the TeKans ijave her, a rousing welcome 
She was so delighted that she went on to 
New Orleans where the mayor offered her 
Ihe key Up ihe tily, 

After this triumphal tour she felt that 
the time had come io lighten her burden <>l 
rr_sjJonsibi lilies. She sold her fashion house 
to Bourjois and Co,, aim* stayed on as a 
director drawing a salary Then she rented a 
caravan of Cadillacs and incited twelve of 
her be*t friends 10 join her 00 a pleasure 
trip lb Spain. 



VJHANKLS rivals think 
tiny know the secret of her cremal youth. 
They claim that she has bi-eu treated tor 
\can by hit Swiis neighbor, Professor 
Niehans, whose injections are said to have 



prolonged the lives of so many crfel ttiii 
But she has always denied these r nut 

"For many decades I made it a " 
turn in before midnight," she saya. 
m\ nr^ht hours 1 sleep, and the hours Ifrfiui 
midnight count double." 

Chanel does not sleep in her suidio n ! 
Rue Camhon* hut in ihe Ritz acr< % 1 
street. She lives in a suite on ihe tifii tit 
ssith a view over l he Place Vendouic, 'M 
shr rornes bark from work,, she \. !l 
directly »tp to her ronnis; it happen 
seidum these days that she can b* 
in ihe talons of thr hotel. 

!^he >iill keeps rlnsr track of hrr salt 
Her new policy is u< eater to big cmi 
"Women who oidcr only our drc>s 
time and mozrry. 1 ' shr wys. "Wr can ritH 
a profit only on people who buy 
pi-, res " 

That's why her ideal clients now arc 4* 
major movie companies. In thr pml 
Idasoos she has dressed Audrey Hrpbsmfn 
"Charade,' 1 Kmny Schneider for "'IV j<- 
ID^ Jeanne Moicau fnr * 4 Bay of AsfA' 
:oul Delphine Sryrig for *"LaPt Y It 
Marienhad ,; 

Once she even sent two saleswomni 
Ischia no that E3i/al>eth Taylor rould iry * 
some 1 if her suin, But Li/ insisted or hi'it 
ina her ''balcony" — a feature Goc-> ikW 
—and she is not likely to wort ag ,m iri 
Miss Taylor 

Wiih all this Coco still finds lime 
sue her private hobbies. Her intrrfltf 
horses is just as great as in her youth 1 
deeply regret-t ihai she no longer .an I 
Htling herself, hut she remains is i . 1 . -r I . 
fiirure at the rates in Auteuii and Lot 
ehanlp She has acquired hrr own t* 
liornr. 

Recently one of her daily progi 
read like thLv: 

W a.m.: Rthffltsnl rn AteUtr No* 5. 

/ p.m.: Lvnch tcilh Mr. Dandntf [a. ^ 
boyei from New York). 

3.30 p.m.: Visit to 4 stud turm in f> 
(illy. 

5 p.m,: Tea with itomy Schntidt- 
9 p.m.; First nt/j/jt an rAc TA/nrrf 
/'.4fe/«r. 

When she was abom , to ieavc ihf I 
Cambou after lunch one of h^r eolfal^fH* 
asked her with some concern whethct 
day's schedule wasn't a little too he.nr 
her. Coco dismissed ihe question wit) 
.ge^iure of her hand and sard. 

"Don't worry, tny dear. One is you»|{« 
twice in life/ 1 

And with these words, the old 
Cltabtd into her Rolls-Royce, pulled a *^ 
cover over her knees, and as the drtfl 
ilrove off uflked him to put on dantr mi* 

(C) Copyright 1965 by Oprm Mmb* 
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'olynesian dish wins £5 

• Soy sauce, otL, garlic, and a touch of ginger make up an 
interesting marinade mixture for aleak in a recipe that wins the 
main £5 prize this week in our regular cookery contest* 



V» ) favorite Australian 
► fruits — bananas and 
t>i fruit — are combined 
1 1 delicious pie recipe that 
s j consolation prize of JC1. 

POLYNESIAN STEAK 
JOtr thkl nmip or sirloin steak 

l|f Kf* 6) t I C«P WJ UUCe r I Clip 
Wi&w t ctq^t garlic, dish ginger, 
fy/jHam-BxcA onions, extra I table- 
I I cap lacuna puree, 1 
tfpproo curry powder, 1 cup 
[ n< k, Hash f inn»nww i 1 | f ra - 
ulr, pinch mono&odiuni glut- 
ei, I dessertspoon cornflour, I 
] i i crushed ^inr-iL^jj^. jacket 



frmlunc loy sauce, oil, garlic, and 
■pjtr; jilate in bowl. Add steak, 
in mixture about 2 hour*, 
occasionally. Meanwhile 
tauce: Chop onion i finely 
uu'r in hot oil until limp. Stir 
nm^ca puree, curry powder, 
i, i-atojiings, aHow to heat_ 
d cornflour with a hide of the 
app> syrup, *Ur into lau.e; 
vats I thick. Add pineapple and 
iw nning tyrup and 1 cup of 
naiiruudt, Sinuner 5 minutes. 

Iffeeu minutn lief ore meal, re- 
* m^at fnwn injur made mixture, 
utdrr heated griller. Grill 
m\\ turning occasionally until 
£nj as desired., basting occasion- 
v wi<h a little of marinade mix- 
i Srrve hot, accompanied by 
ho! t'jcr, potatoes, and ulad. 



Fait prbe of £5 to Mrs. J. 
mo ID Fairway Ave,, St, Ives, 

m 



JSSJOWRUIT AND BANANA 
TART 

Tlnx quarters cup sugar. 1 
tiefpcoTU cornflour, 2 cup* miik T 
h I pasiotu'rujt, 2 egtjs (scpar^ 
ltd), I dessertspoon butter* I Bio, 
96 baked pastry-cnAc, 3 
ami, little lemon juice, extra 4 
BlupoKtEi ui^r, 2 tablespoons 
tubed fKOUuf biscuit ejumbs + 
Send sugar and cornflour with 
| uj ,jver low heat until mix- 
at ±k kern Add passianfniit pulp, 
hi 1 minute longer. Remove from 



HOME HINTS 

* It ttilm win £1/1/- 
irh of lhe*ej liinirt, 

Jf * rxittcry vase develops a 
leak, ntclt a candle, brush 
*eyritrm wax over interior of 
Nfe ind allow ro dry. You 
*il Jind the vase is again 
"iSfTtiRhr. — Mrs. V. M. 
ket, 7 Dell S*,, Blacktovva, 

Siw. 

* # * 

Smear pelfoleum jelly on the 
u» r . fore painting woodwork 
window*. When the job 
1 completed, wipe off petrol- 
ji jflfiy, and any paint on the 
(«i will come off, too. — Mrs. 

* Ezry, c/o Cobb aud Co, 
U,, firaftrm St., Warwick, 
ft. 

* * 
IV a bottfe-brmsh 

* baween the flare and its 
l **fowa oven door. The brush 
M ioi'j out-of-the-way corners. 

Hix Q R^dd, 158 Kareena 
tj Hiranda. NAW. 

* * * 

K*rp track of your depemt 
Kank-hafancc- slips, etc., 
Ffflftfhht| an envetope to thr 
Nj i over of your cheque 
^ It nwket a safe, handy 
Jt* to keep them — Mn, B 
P*rJ, 37 Altona St., Vre*t 
**fclbefj| N23, Vic 



w 

to clean 



heat, beat in r^g- yolks *nd butu-r: 
allow to cool. Arrange sliced banana* 
in cooked pastry ^^se, sprinkle over 
a little lemon juice (in atop hanAtiai 
dbcuiuring)- Cover with cooled 
custard imJcturr. Beat egg-whites 
until rtuT, gnadually beat in extra 
sugar and beat to meringue ronsi*- 



lency. Pile on to custard v swirl with 
fork. Sprinkle biscuit rrumb* on top. 
Place in alow oven until meringue 
it ice and idightly browned. Serve 
chilled, 

ComobUon prize of £1 to Mrs. 
R. Tomkinson, Proof Range, Port 
Wakefield, S. V 



fez" 















miXmSlAN STEAK. $« prizwinmn? recipe. 




In cr out of water. , , 



UOU Jjeei f//J coo/. ///J rff ftn, ^ied/i Cj^T^U 



Wear wheit 'you w«tih, Do WftaJ you want— even 
ness, 1he freshness, Ihe fr^e^om yo^ feel fn (hi 
novor a pr<tOiom, never a bdhef No wonder mi 



your &!m r" rno/^ reflects the cool- 
lal uroteciion. It's the modtrn way! 



TAMPAX 



»At»T7tMJAK Wowln'i Wj=Emi.T - January 13, 1%S 



Page 31 



National Library of Australia http://nla.gov.au/nla.news-page491 7685 




NEW 



<wH»rf fr« ro SC i< STREETS ALONG THE WAY 



revealing the natural lustre of your hair 

Now, Judith Aden is crystal clear to hold 
your hair prettily fn place, naturally soft and 
gleaming. A brand new formula ... a brand 
new pack and at only 6/11 crystal clear 
Judith Aden is by far your best hair spray buy. 




Firm set or 
Super soft 



only at 



6'h 



W00LW0RTHS 
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VARIETY STORES AND SUPERMARKETS 



10 work rhaiing down clari- 
fied ttdJL 

What they wanted — what 
most artists want — was a 
loft with a skylight or north 
windows; but the fheaneil loft 
Monica taw rented for a hun- 
dred and fifty dollar* a 
month. She resigned herself 
to another rclla!r- but she 
could nut find .1 cellar eithrr. 

It wai drsneration finally 
ihat inspired her, At the end 
of 1 he first week in March, 
fhe put a classified ad nf her 
invf\ In dir ,i Tmit*? It rstasii 
"'('oiipJc, painter ,md sculptor, 
need workroom. Long-terni 
lea*- for ruL k-hotloJii rcnl, M 
The nr vi 5 pa per had three let- 
Jen for her the nest morn- 
ing. One offered an attic in 
Brooklyn: the second an 
empty bakery in the Bronx; 
the third, on cream notc- 
papet headed "Our Lady of 
Luurdes." siumfy asked her to 
raJJ at an adores* around the 
corner fi om Liltlr We« 4th 
Street and ask for Sister Mary 
Ursula. 

What kind of workroom a 
convent had for rent Monica 
could not imagine, buL Lit Lie. 
Went 4rh Street was only 
thiee blocks away. She got 
there as fait as her feet could 
lake her. wearing her one 
jrcod dress and her ancicm 
poJo coat. 

The address was not a 1 uu- 
vetit, she discovered, but a 
tfradr School for qirls, built, ol 
dark old brick with a icreened 
playground on its zoo! 

Sister Mary Ursula, in her 
while robes, *- fla i hc prin- 
cipal; a tall, authoritative, 
genial nnn in hrr forties, with 
*kin m translucent a lal- 
fow candle and funny liitle 
Spectacles in steel frames. "As 
you came in," she anted, "did 
you notice the huee old 
browns tone nejrt door? 

"t thought it was parr of 
the school ( where the teachers 
lived. ■ 

'Tt won will be It's one 
of the oldest houses in the 
city, owned by the MDsteiris, 
friends of our Order for four 
generations, Thry'vr made 
ui a tjift of it, and I'm to 
put a caretaker into it (ill we 
lake legal possession. But 
when I saw your ad., it 
fH-cnrred to me [ might save 
ri caretaker * wa%?i and tin a 
kindness to a couple of young 
artist? at rhe same Mme, 

"Somehow, I was suit you 
were young. Now -I'll ask 
you to gn through the hjiu.ee, 
the ground flour, two or three 
time* a week, to make sure 
vandals haven't broken in. 
Otherwise, except for calling 
the rtii company if the heat 
fails, you'll have no duties." 

"1 don't suppose the rcfim 
could be a loft, could it?" 
ajked Monica. "We couldn't 
be that lucky/' 

The principal muled. "It's 
someihinsr a lot better. Come 
have a look/' 

Behind the enormous 
brownstonc, with its drawn 
blinds, stood a red brick castle 
with conical «lalc rune I* an<b 
nf all things, a wcathcrvonc. 

"What on earth ?" 

"A hundred yean ago. it 
was the roach -house j in-- 
line, keif Sihtcr Mary Ursula 
unlocked a small door. They 
climbed an n hning, spiral 
iron staircase to an empty 
room perhaps sixty feet long 
by thirty wide, with a parquet 
floor. Hot-water radiators 

11 mme red, it was warm. Thrre 



Notice to Contributors 

t >l 1 \<i t tdc fevr imiid- 
I sarlpt mt wnif etoiirl? In 
ink. usUif only on* *<di- 

Pnott ilnrWii -JijvjUJ &* from 
■.'rwHi to itHW nurds; short 
^rmrl tHjtJn Hi* m !*#• 
wnril.v a.ftlclM Up L» IM* 
WtorjiL r'nrln%r tlmmf* 
rortr return postage nT m»fti»- 
t.ri^l 1st flM tf rrjr.'llrt: 

Etar? c*-r* i> taken of 
ms-nnvrlnis, hut wr accept no 
rrnDonjlblilftr <*c Ibrin. Tl*m+t 
knp » .Isr.rJ.j .1:- 

AAdrfu B»nilBrripti im iht 
FdiUr, The A m < i r 1 I I x n 
Wumtn i Ilo* 40MW. 

Q.T.Q., *J*ney 



were narrow windows along 
either side, basketball hoops 
high on the walls at either 
end. 

"Then* in the 'thirties, this 
was I he rainy-day playroom 
lor the Milstrin children. 
You have a bath with twin 
showers, a kilrhrnrUc with a 
gas raii£c. and, I'm afraid, a 
very old-time refrigerator — 
one of those with a kind of 
layer -cake tiling on top. >r 

The tennis ball in Monica's 
ihrnat. which persisted in 
bobbing up and down, made 
it hard for her to speak. ,1 Oh, 
it h s perfect T' she cried. M I 
never hoped, 1 never 
dreamed — But, Sister, we 
Mudibk"! pay even a frar^ 
tiun — " 

"Did you misunderstand 
me, child? You'lt be tbf 
caretakers, There'll lie noth- 
ing to pay untess you put in 



"1 wish 1 had a hat/' he 
murmured, "just so I could 
take it off/' 

Out of old planb he 
found duwnsiairs hr made a 
dais for their new nine- 
dollar mattress, a mode lung- 
s' I and with a rotating lop for 
Monica, an easel for himself. 
Uis canvajes and panels, 
washed clean of COttl dust 
and mud, luing between the 
tall, narrow windows. 

When ihe crowd came for 
a houaewarming, Katti said, 
*'It looks like a kindergarten 
arranged for a P.T-A. tale." 
A I Speckman said, "This 
luxury U VXfl& to soften your 
style." Used to riampcd, 
gloomy rooiru. Villager* 
found it ahnoil impossible to 
believe anyone but the rich 
could have space and light. 
There was an undertone of 
icwntment in iheir congratn- 



THE BOYFRIEND 




"I wondered why you icrre so kevn an bahy- 



a phone for younelvci. Who's 
the iCQlptOTi by the way, you 
or your husband?" 

"Me/ 1 gulped Monisia. 
Room, warmth, cleanliness 

,r You 11 want to meet Svem 
then. He sculpts. He's work- 
ing in the roaeh-houjic of 
anoihrr Milstcin mausinn 
dmim liit- block. Til tell 
him lo expect a visit from 
you/' 

"Sister Mary Ursula, 1 
think I nughi to — that is, 
Ray and I, my husband and 
1, aren't Cathobcs." 

Sister Mary UnraTa Mnilcd, 
"Neither," the said dryly, 
"are the Milsteint" 

Ray tiptoed around the 
place the first day as if it 
were the Lincoln Memorial. 



latiom, us it Monica and Ray 
wene traitors to then: class. 

Their urulptor neigh brir 
down the block, as they dis- 
covered when ihey paid him 
a visit, wnrked not iipfitnir* 
liu I down. For reasons of 
weE^bt A srholarly looking, 
mil Idle-aged man in a dork 
turtle- neck sweater and grey 
corduroys, he was working 
wiib an electric chisel on a 
bloiLk of black basalt easily 
tile SKle of a !nirk. 

The only two completed 
piece* in sight, an Assyrian 
linn in basalt and a portrait 
mask of Eleanor Roosevelt in 
t/iey yrjnitr. imiat have 
weighed at least five tans 
each. 

l"he studio was spotless, 
like the sculptor himself — 



flk»r swept and tools nessjj 
arranged. It had the ait ol 
a small, well-kept far to:; 

"Did yau study 
America?" asked Monn 

"In Italy, with tomb |«h 
cutters/' he amw r *d 
ihutkbng. <l They can 4 
absolutely anything win 
stone, you knuw — inal 
biok like whipped crean [ 
wanted ihe tricks Of 
trade. What f did with bt« 
aftcTward«, 1 figured, wh £ 
I uaed the techniques f tr 
graves tones or art, was m, I 
business. 11 

<r You started right fri 
stone?" asked Monica in, 
c n?d u Ions) y. *'No clay, 
piaster, nothing?" 

"A stonecutter is wi: J | 
sculptor really dont 
agree? And I usually 
for archilcds lliry > lV 
tlonc/' Hr patted tie hi»r 
hrork of ruu>;h basalt. ft 
architect gets lh(9. ihi- 
This is going to br . 
He's £oing to stand in a , 
in Rhode island. The/ 
granite ledge behind • 
and I'm going to do tin 
White Whale on it — ju t ha 
flukes, as he dives, but 1 ey'li 
stand sixty feet hijpY f'o 
going to use dynamite 1 eti 
my alUi- relievo " 



He 



Monica wept like a chik! wh 
betirvm the tjumt nn.tjf 
hnrt for ever. Ray. bewil: .t: 
could only sit betide hct i&l 
pat her shoulder, 

*'h'i my own stupid fidt 
for not asking Stster 'fiw 
Ursula his full name,' 
said at last* drying her cva. 
"Sven Narlund, he 1' Wift 
two dots over the o Oh. 
heavens! In monun 1 nui 
sciilptnre, there aren*t numi 
than two or three mer. wid 
turar anywhere nrar In ." 

"Hut you've seen good wod 
before. Why is this 1 |i*ei- 
ting you?" 

"In collection!, at shm^ 
ye*. It 1 ! just, I don't kttCM 
walking in on it thr m 
we did. with htm 
there making it ail lui k b 
easy. Like walking r 
Michelangelo and] fiudttrr 
liim knocking out a >■'..■ 
job called M I>avid* jus j fa 
kicks, I suddenly re-lkrf 
I'm Miss Tccntsy I !^u. 
that's why I'm bawlir ^ 

"Beiause you don't lift* 
mHc whale tails tjait) :r " 
tall?" 

"Darliiu;/' said Mottka 
woebegone. "college *H 
rlussruoms are Tull of urttl! 
like mine, by nice Iittl: 
with, quote* artistic ..»pir> 
tions T unquote. Put ihadei M. 
tbe-m and they make ns* 
lamps ■ But Sven Nt rlnni 
will do a passionate j rjrf 

To page 38 





NEEDLEWORK NOTIONS 

No. H&l. — ruiLDX SHIFT 
PncLkat shift b. »?i,u*ble cut out ta mi*e In marine Sn «rten blur nri 
turquoise, and coffee, with ctratrMrJiuj pocket and moUJ cut out to rmbraTdr/ 
gg * D y 8 *™' JCI/IO/-; A an4 S If an. £ ! ,''13/8. FoEta^e and dispatch a - 

tto. aoe. — niTcmaifti: si r 

DhirmiDC f^n-iir-Bttr, durhe^r srt Is available cut out Watty lo embroider 
on bine, lrrnon, pmk, and Breen Zruh Hn«i. F*u» piu* t/4 postats- ana 

ill ! .pJi l ch , 



N*. Vtt. — SICTFT 

Srml-fntlrip ahlft |» available cut out \<i make in Ameri- 
can printrd cotton in pair blllr, dark t»IUr, rert, all wltb 
TrhHc-nnd-rilacfc nrtiil ftlm-i XJ wnii 34ln. bunt r 1 "in ^ 
VI mid Hhn. bunt. JC ] 17. 'fi. Pnctaf? and dlnpatch 3/^ extra. 

• Stttilfietirk: SqUohi ir.au be qhUlifd train Fainion 
treckt Fa tUln* tloute. U4/« Sn.urr £t~<tt. Slavey 



ritMhinn Frock*. itWT 

nrf. H3S, ntVtrt 
thtiilf oitdmi 
nrdr,Ti \*> Box tiil, 
W tlli flfltoi* No 
C.O.D. ori*rt 
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Headers* 

stories 

ft The reader* who 
contributed there 
• % f tries have supplied 
{ their name* and 
; B,(dresie* but wish 
t;fe 6« anonymoiw. 



• People say to me, sympathetically, "You really have two separate 
families, haven't you? — hut we prefer to call our two teenagers and two 
tots our split-level family. It's the beat bit of planning we've ever done. 

Split-level children 



A:, architect, in plan- 
ning a house, first 
d m>:iers th* site on 
trfuch it is to be built, 
ifcn designs with a view 
to 1 CONOMY, CON- 
VENIENCE, and DE- 
LIGHT. 

Hi result it often a 
dkArwd plan. We con- 
vJ-i. : those same aspects 
jd i.imt up with a split* 
Stsrd 'inuly plan, 

ir the perfect answer 
n al 1 those couples who 
QUI rf with ideas of hav- 
'm j large family, and end 
ih only t¥fC children 
coin e they feel the> can- 
{ ipn with more. 

Decision 

ji rue tell you a few 
iidik advantages, 

Firii . let's consider 
fctjDony. Most couples like 
bve iheir first child 

ihn a few years of mar- 
iiijre, and then another for 

ir, *o good, but then 
4* di iibti set in. Finance? 



ate usually stretched to 
breaking point by this stage. 

The young husband, 
building up a career, has 
not yet reached his maxi- 
mum income, but hijt ex- 
pense* will never be greater 
than now, when he is build* 
ing a home, furnishing and 
equipping It, ejuturshhig a 
garden, paths, fences, etc, 
let alone the additional out- 
lay of having babies. 

So they decide that two 
are all they can afford. 

In our case, my husband 
was a full-time student until 
24, and we married with only 
my small saving*. 

Every spare penny of 
salary went toward our 
rather ambitious dream 
home 4 which kept us poor 
for years. 

When our first two chil- 
drcn were young we had nu 
ar, no labor-saving appli- 
ances, the minimum of 
furniture and floor cover- 
ings, and not even a fridge. 

We could never alTord a 
babysitter, and il we wanted 
to go out we had to lake 
the babies with us. Quit** in 
effort on public transport 1 



In addition, our budget 
did not allow foT new clothes 
and I felt obliged to make 
every garment we wore, in- 
eluding coats and hats. 

Determined to liave a 
well -dressed family, I spent 
tedious hours each week at 
the sewing-machine. 

This, more than any- 
thing, decided me. "I'll not 
have another baby until I 
can afford to walk into a 
shop and buy whatever 1 
fancy for it % " I said. 

Not too iaie 

Well, ci^ht years later I 
had my third, and I never 
sewed a stitrh. And what 
a joy il was, to buy the 
prettiest ready-rrtades 

There were other ad van- 
Uges of wailing. 
i I could afford r smart 
maternity wardrobe, 
glamorous trousseau for 
hnitpitai, a private room, and 
at last my liusbund could 
afford to spoil me with gifis 
of fl cowers in hospital. 

There are, of course^ more 
permaneni financial IjenHits. 
Our babies do not cost much 



to keep while our teeners 
are at the most expensive 
stage, and they in lurn will 
be self -supporting, even 
allowing for university, 
before I he little one? reach 
expensive secondary educa- 
U'"»n. 

This staggering of ex- 
penses has enabled us to 
give them all the education 
we would have t>ccn hard 
pressed to give four at die 
same Lime, 

Now, consider conveni- 
ence. 

T don't wonder at any 
y i nine; mother calling a halt 
after the second child. It 
«if ten seems madness (0 
think of more, when two 
keep one so busy and try 
the nerves to breaking point- 

1 was sure 1 could not 
cope and said, "Not am it f 
get these two off to school.'* 
By (hen, of course, I w» 
re I hiring my freedom, and 
had got so involved jn out- 
side activities that I won- 
dered if I wanied lo settle 
down to napkins and broken 
niglus again. 

But, after 1 had had my 



Happy now in her own digs 



# At some time* most families are faced with the problem 
i f a daughter wigbtng to "live away from home, 1 ' and 
ft I though they're not always happy at ihe proapecL, for the 
pirl in her mid-twenties it can be a vital step to happiness. 



Co ME from an aver- 
age Australian home 
i childhood k a 
dirti icd memory \ my 
pu?i! : it provided a good 
rilut- ion and business 
TTiirji I travelled 

MEutt and returned to 
i rt onsible secretarial 



:.••!! 

hi 
nam 
un'i 



6 I should have been 
and happy, but I 

iy life, essentia] dur- 
Ihood and the forma- 
nage years, became 
jug burden which 
me increasingly 
I by my parents, 
our opinions and 



methods usually differed, we 
seemed constantly at logger- 
heads. 

Entertainment ins a 
problem, as I had nowhere 
I could have friends for 
dinner and a chat, 

1 wasn't ashamed or my 
parents, but J heir presence 
made mien evenings formal, 
and my male friends sensed 
themselves being assessed as 
possible suiinrsl 

Disappointment showrd if 
tbey were not informed 
where I was going — and 
with whom — and at night 
they rested lightly until my 
key ihjrned in the lock. 

Their conrem was natural, 
bul 1 resented these inlru- 
sianv 

I was a normal adult de- 



Mrs. if. WIFE 

PtCK 




wring a life of my nwn, 
and, so, after careful con' 
t> id": rat inn, I made the im- 
portant decision — to find 
a place of my own. 

The announcement 
bro Light a storm of opposi- 
tion. 

My parents were rotv 
eemed, feeling they had 
failed tnr ill some way. 

Ma fried sisters, relatives, 
and several friends advised 
against the move, 

ft was quite arreplablr 
to travel abroad, or set up 
a home after marriage; 
students and country girls 
were forgiven for "board- 
ing," hut to move from home 
i o another part of the city 
ua« just "not done." 

One person who endorsed 
my action, a spinster aunt, 
said: *'ff Pd had the courage 
years ago thing* may have 
been differ em . . T 

Many people contend a 
girl's place i* with her 
parents* and that it il her 
duty id care for them- 

l may be required to do 
this in the future, but until 
then should T be denied a 
life of my own? 

So, despite opposition, 1 
got my "dream home.'* 

Although the flat was liny, 
my few possessions were lost 
tn it. Could I afford even 
(he bare essentials? 

It was a struggle, but was 
well worth (he effort and 
sacrifices. 1 am free to pur- 
ine hobbies, entertain 
friends, to come and go as 
1 please. 

Of roune it has not been 



smooth sailing all ihe way. 

I still mUs having someone 
with whwn to discuss the 
day's events, delidaiH ready- 
cooLcd meali, drives lo the 
nation on wet mornings, and 
being able to bumw from 
Dad whim the pay packet 
won't last! 

Housework and shopping 
ii'nsume what was uncc 
Ic'isurr timr T and vi hit end- 
less payment!) for rem, furni- 
ture^ and grocery bills there 
f* little for clothings cw 
metics, and enTPiTainment. 

Can I ever again afford a 
glorious vacation each year? 
It seems remote at thU 
moment. 

To girls contemplating a 
similar move, t warn: "De- 
ride carefully." 

The breAk ij a big one and 
an important step; without 
a sound financial mcoiiie it 
could lie disastroUi 

Don't rush eagerly from 
home or leave in anger. Do 
nnt move to cscajw parental 
supervision or because it 
appears glamorous 

You must be prepared to 
deny yourself luxuries you 
have taken for granted, and 
br able lo adhere to a strict 
budget. 

But there are compensa- 
tions, of course. 

Living alone has taught 
me horne-management T rook- 
ing, and budgeting — all use- 
ful skills should 1 marry! 

But the happiest aspeci is 
that my parents and I are 
good friends again. 

We are able to enjoy each 
other as individuals, and I 
can truthfully say we arc 
more united us a family 
than when we lived under 
the same roof. 

I am confident I made the 
right decision — aren*t you? 



11 ing for a couple of years, 
I started to feel ducky 
again every time a friend 
had a l>aby. 

Some taclful friends 
warned me against having 
anndier baby '"late in life, 1 ' 
as (hey put it (f was push- 
big 52 by then). 



Family Affairs 



The second pair have 
been so much easier. After 
years of housekeeping, f am 
more competent. and 
quicker. 

Instead of four little fltcps 
and ntairs all wanting atten- 
tion at the same time, 1 have 
capable helpers at the peak 
periods — mealtimes and on 
family outings,. 

Nnt for us the t'xpense of 
babysitters. We use our own 
built-in sitting service, and 
how the big ones love to be 
left in charge] 

Under the heading of de- 



light, we can honestly say 
that we have been able to 
enjoy our second pair far 
more than the first two. 

Whereas before I had so 
little tune to spare, 1 now 
find that experience, weekly 
cleaning help, and automatic 
appliances have lightened my 
load so much that I have 
more time for the little ones 
than ever before. 

Their father has come into 
his own, too. He seldom 
jqw his first-born as a baby, 
being too busy building the 
house, painting, cementing, 
fencing, etc. Now he can get 
to know his children. 

We have a ear, and even 
holidays are no problem. 

We have no hesitation in 
taking the little ones on trips. 
(No mollycoddling for tinier 
in a grown-up family. ) 

Ii you have said + Td love 
anoiier baby, bul I've left 
my dash too late, the gap 
would be too great,'* take 
heart from my story. 

I'm sure you will never 
regret having a "split-level 
family." 




the delicious new 
DIETARY DESSERT 

Prasad at Adnur Brunl Ply. Ltd t HQ Box 7$. 8mniwJ{fc. H .TO. Vic. 



NO OTHER FURNITURE 
POLISH DOES SO MUCH 
FOR SO LITTLE! 

• Removes scratches and stains 

• Polishes^ briliianVy, effortlessly 
m Preserves the wood. 




Used in all 
the shining 
homes in 
Australia 



Obfiintfil* mt «rr fl-oad fvrnitvn, K*rtJw»f* *ttd Grocery Stpjai Alto tm 
r OmI. tmnt *rirf 5-GnL IWItH^ drum 1 far tnitftuHonmt mnrj Comnudl' un 

A »r**tet «f Arthur tru*c fi Jf U4<* P,0 ftn » flr«»lct H.ID Vk- 
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By BETTY KEEP 




WEDDING 



• Here f ta help the many brides-ta~be* parents^ 

and bridal attendants*, are infarmed answers to 
the mast asked wedding queries in my fashian 

mail* Because the formal wedding dress is In 
fashion f hare featured twa beautiful floor-length 
designs* Bath fan he made from Vague patterns. 



TN condensed form, here are typical 
queries about weddings from ray 
fashion mail, and the answers: 



**Would you pit' it ite 
ad vine me on a paint 
of etiquette? My three 
bridesmaids cant 
agree on a style they 
all like for the brides- 
maids' frocks. Who 
ham the final say?* 3 
Actually, if is your privi- 
lege as the bride to decide 
what ynur bridesmaids -hill 
wear. This includes flowers 
mid accessories. 

"A friend brougltt 
me tome beautiful bro- 
cade from die East 
and f intend having it 
made up fur a 
gain? -away ensemble* 
Would you illus- 
trate a suitable style 
for which I can obtain 
a pattern? f am tail, 
slim* and dark. 
Would it be correct 
to near a hat going 
away, and should I wear 
glove*? The wedding 
iA at 6 Jfcfffe- 
Brocade, because it is so 
rich, looks best in a tailored 
deiign, so 1 think your best 
choice would he a classic 
tait ('Sr'e deiign above.) 
Don't wear a hat, but do 
wear gloves, 

A paper pattern is avail- 
able for the design. If you 
decide |0 order, mention 
Vogtie pattern 6024. The 
price. 9/6, includes postage. 

u Sho>utd a bride 
always be dressed in 
white?" 

White is the conventional 
choice, but a pale tint, such 
as flesh, champagne, or 
ivory, is accepted as being 
coi rert 

**# am to he a brides* 
maid at an all- 
white wedding. My 
frock is white 
organm and I enn'i 
decide on the head* 
dress. The bride 
has expressed a with jar 
me la wear colored 
shoes. fWhat shades 
wouid he b**t?" 



A while organza b Lai 
bow worn on mp of ih ha' 
or at the nape woulJ )mj 
light and prciiy with in r, 
ganaa dre». I tike ihr iik 
of pas*p| pink shoes; stud 
Could then carry 
bouquet of pink baby ram 

"I am plann inf \ 
going~away outfit jut 
my wedding ir im 
autumn, f fancy a pi ' 
wool coat t-i-tr 
frock in a contraiti& t 
shade. Woulii tht 
idea be suitabie ^ 
next uutuni : 
wis tet 

Yf«. pink in oil shati-i 
be popular in autuir <i 
winter fashions. Team 
coat with a dress in 
latc4irown or dark fin 
Choose your shoes, hani 
and gloves in beige. fF 
pfan to wear a hat, havn 
in the same pink as uV cm 



who sum v 

PAY AM 
FOR WHAT 

• The brides fall; r if i 
responsible for mm J 
(he wedding e.xpi nM, 
including the weddht 
reception, <rf urrt\ 
decoration, and can * 
the church. (The bride V 
ui other is official hi -tea 
at the wedding break- 
fast.) 

The bridegroom pijl 
the minister's fee. Ebe 
Dowers for (he bridal 
party, the can from the 
church, and jmsenlJ Fw| 
the hridesinaick and be* ' 



y have been (M 
is incorrect for a hrlL 
gown to be fiidi 
with a Unc, scoopod 
nec k line, Please o& ! 
me if this is 

\ wedding dres* 
with a decollete necUla* 
quite correct just so lanf 
it is not loo extreme. 



TO ORDER PATTERNS 

• To order patterns by mail, send ortten 
and postal notes to Pattern Service, Box K 
P.O., Croydon, N.S.W, Please state s'u* 
required. No CO D. orders accepted. 
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DRESS SENSE 

• Wedding fashions need nui be elaborate or terribly expen- 
M e. but ihey should I*e ehoHeu and plaiiiM-d with care. 
Marriage is one of ihe #real<**l persona L event* in a woman *s 
life, so see lhai your wedding:, larpe or small, is memorable* 



u h If eujfo mary for 
fa ft>ide or the bride* 
parents to pay for 
the bridesmaids* 
outfits?" 

Nil ihe bridesmaid pa>s 
£ * hn own wedding outfit. 

"Should a bride wear 
any jewellery?" 

ry in jewellery ii 
iKn A pearl nrrkl.no, 
pfjrJ string*, and a simple 
kOxJ are appropriate. If 
r ,■ ! ..lonjoonVs present 10 
ifcr bride is jewellery, ihen it 
Mui, lir worn with her 
vnul -own. 

"I would like some- 
thing d nil unu4U/i/ /or 
my irerfding flowers. 
Could you give 
we le suggestion* please? 
I am wearing o classic 
ftnrn oj white ftrtin." 

I rM a simple long* 
USUI • I flower (iJtc a lily or 
Mitpi'i feet white rose. 

H .4/ier my wedding 
reception we are 
firing to Adelaide for 
ihr honeymoon. We 
have planned to leave 
the reception and go 
tlrm hi to the plane. 
\\\ problem is whni 
art uf outfit wilt 
fot> . correct for this 
motion* I did think of 
a suit because it 
u tdd be useful to 



wear during the stay 
in Adelaide** 

1 ihink j dresi and 
manning jacket would be 
belter than ji rail, J say 
"hetter," because 3 jacket- 
dress worn with the jacket 
can do duty ai a rait, and 
mi mis thr jacket can he worn 
a* a In to day drew. 

"Doe* the bride** 
father wear the name 
sort of suit ax the 
bridegroom?" 

Ml male memh-rr* of the 
hiidal party should be 
dressed alike, and ihe father 
of the bride is definitely a 
member of (he parly. 



• Al a formal wedding 
it is becoming fashion- 
able 10 be attended only 
by rerj yoMiig children. 
If you have young 
relatives of "suitable age, 
consider this possibility. 



"Should the bride* 
groom wear a lounge 
unit if the bride* 
to-be wears a bridal 
gown? The wedding is 
at 12.50 and the 
invitations were not 
marked formal dress J* 

A dark lounge suit, while 
shirt, dark iiose, and shoes 
,irc now an cpied ;is cor reef 
for a daytime wedding. 




* Rounded baain-ehaped bridal hal made; 
in «eeti»n* of petaJ -shaped while or^audir. 
green leaves are amid the petals. 

I AumuujAH Womew'u Wholly -January 13, 1965 



"What is the correct 
type oj outfit for the 
bride*s mother to 
wear to the wedding?** 
Thi* would depend on 

the time and the formality of 
tin: wedding. A good day~ 
r i Hi'" ' h'>n e is ir dress :■■ tcj 
jacket, nr dn>s and coaT in 
a prtuy Mural silk- The 
vantr rype nl ensemble, floor- 
length and in .1 inure dj^vy 
fabric — Lace is a good choirr 
— wouJd be correct for after 
ti p.m. 

Fur an afternoon wcddiri»„ 
w r ear a small dressy haL 
After 6 p.m. a hair orna- 
ment or perhaps a" pretty 
veil arrangement is adequate. 
Whether early or late, beige 
gloves, handbag, and shoes 
are a pood choke- 
It is accepted as c<n n-i t 
for ihe mothers i>f ihe bride 
and frrociin to discuss their 
ensemble* well in advance 
uf the rfutr *rt for ihe 
wedding. 

"Please tall me if 0 
short or lung brides* 
maid frovk in the 
fashion. I would also 
like to know the 
newest styles" 

This season there is a 
gUgbt Jean U>WWnd ihe Boot? 
I e n iz l h hridMmaid dress. 
There is no real 1 id ion on the 
rhoire of design; the only 
rule is to wear wriat rails 
your own particular *ty]e and 
coloring. 

"i would like to 
consult yon about 
buying a tronsseao 
bathrobe* Should it br 
short or full length?** 

The silhouette and lenRlh 
Of ihe row 11 are matt«'rs for 
you t<i decide. A simple 
Lmtion-froJlt type is the nuwt 
cotnfortable for suttiriiet, and 
a short one the mofct prar- 
lit a). A fitted floor-l^n^lh 
n»be is liesr for winter. 

Pick your favorite color 
and one annua becoming to 
yotir eyes and hair. The cor- 
rect color pays dividends in 
flairrry 

**I have bought some 
beautiful white satin 
with a leaf-pattern 
motif for my wedding 
gown, I always 
design and make my 
own clothes but f 
do feel stumped about 
what shape to ehoose* 
I am 5/1. 7Ji«, and 
quite slim. I will be 
eagerly waiting for 
your answer." 

An A-line skirl fallinf; 
From a jrJighily raised waist- 
line wuidd he a ray attrar- 
five silhouelle for self- 
pa Untied <.atin. Have the 

ttodieenop Fairly close (a 
the fijfure, jnd finished wirls 
,i |-hatem3-jihap»-d nei khne and 




13 -16. — Superb lace bridal gown by Qu-iattan Dior. Th^ pattern 
intJude» dreod, in nibbing euiit-Jike overdrt^», and veil. The dre&» 
Is in fltior- and Hiwi-leiigili. Siase* 10 f 12, 14, 16> and 18 for 31, 32^ 
34, 3o, and SStn* ImjbL Vogue Farm original 1346 r prtee 18/- indnde# 
pontage. See panel on opptmtie page for bow to order. 



just above elbouden^h 
sleeves, 

"I am being married 
for the. second time and 
tht* wedding 
reception is to be 
formal. My gown is 
made, itt organdie and 
11 is full length. My 
problem is what 
to wear on my head, 
I have been told it is not 
correct for me to 
Wear a veil. My 
coloring is fair" 

It it noi correct fur you 
to wear a veil — yoo can be a 
Ijrndc urilv nut,-. A bar 
made in tlx: same nrinindic 
as your dress won Ed hr .in 
attllKUVe rhnice for the 
nna<>irm. (See hat dtsijiri 

iUu st rated at left ) 

"Should a six-year-old 
flower-girl wear a 



short or tang frock? 
The bride is wearing 
a format wedding 
gown," 

TTlie traditional flower- 
girl * dress is a floor- nr 
ankle-length. The design is 
hitih-wajsted with an all- 
Tound gathered skirt TTte 
liodice u tinisltrd wiih a high, 
round iirckline and little 
purTed sleeve*. 

"I hove been invited 
to a formal church 
wedding. If is at 
6.30 p+m. What m 



• tlnly once m a life- 
time ■ — on youT wedding 
day — will you wear a 
dres* with a traha t i 
make it dramatic 1 
romantic, according to 
your lype. 



the correct attire? 
ts a hat necessary and 
will J need a coat? ! 
am getting a new outfit* 
but don*t want to 
go to more expense 
than necessary. My 
si*e it 

Vou will be correctly 
dttwed in a dim dress with 
a matching jarlcri made in a 
psiel or primed silk. The 
jacket will obviate the necrs- 
*ny of wearing an evening 
cOat, A ft*J bow in n shadi' 
to match the drew fabric 
can rejdaee l hat VVeai pale 
beige or white glove** 

Whether llir dtcst is 
street- 1 eneth or (Iuor-lengih 
drpends on (he fo mutiny of 
the wedding If possible, 
confirm thiv point wiih a 
mr ruber of the wedding 
parly. 
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I Seen the Imperial sign lately? 





You'll see it in Grocers 5 , Delicatessans^ and Butchers', When you ^ Shop 
do see it, you'll find meat of such tenderness and flavour that it where 
could only have come from w^*r±mrm m V i $m this a I \im 




Imperial quality smallgoods, canned meats and fresh meats 



lis k \ J i 

*<••• ^ ^ 

any one an ideal basis for summer salads. 
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BILGOLA 
CI M l! 



~kf Awsttmua* Wombw's WitFjar - January 13, 1965 



• Rollers surge rhythmically over ike coarse gotden wands 
of Bilgola, a imit(( link in Sydney's superb chain of surfing 
beaches. The next,, looking southward, U Newport and 
beyond it lies the long bulk of Bungan Head, Picture by 
staff photographer Barry 1,ullen* 
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c..ti„..j fr.- pn. » STREETS ALONG THE WAY 



From the moment you tlcp ahaaiil Ihc 
slcel, white "Oriental Queen/ 1 itli Ukc 
viiiiliiiR Jancm — and without the capcnitc! 
Uclnjhlful Japanese hnttc&e* Welcome you 
aboard . . "'IriLvshji-Musc ." Yon re mvftetl 
to Japanese lea Ceremony pcrformc-it in 
the lovely new T*a Huuse burtl aboard rlie 
.ship. You we tibihiltpnu of Japanese fkiwer 
rur uniting and UadUiorttil Japanc&c flazKiOR 
Id the snrp'i Beamy Salon, Japanese hcau- 
ikinra from a leading Japanese cosmetic 
house will icach the Iftdicti <hc beauty 
fccreii nf die OitenL Fahulom vhoppirifl 
in ihe ship's well -Mocked dutyfree «onp— 
evem cheaper lh:in actually huyirtc in Japan 
Your Paisenncr Scrvkw Officer, Mr, Hmic 
Dick, a b! your wivice to en>uiie your 
torn fori. Mr Warwick Ned will org nunc 
entertairinierUA jnd help maie > tin r trip a 
perfect one. You jual reltu an<f enjoy ihps 
vnjrn k'p fu I atmosphere u<t yuu CTyiv I he 
l'acific — aboard ihe "Oriental Queen" 
Wonderful plate to v^li, inu. 




* 17 day March Pacific 
Cnibe, Irom £119. 

Leaving Sydney March 7. 
J.965, calling at Noumea 
(J day and 2 night*), 
Suva (2 days), Auckland 
(2 days). Returning 
Sydney March 24. 



* 14-day One way Voyage 
to Tokyo, from £93. 

Leaving Sydney April 28, 
1965, calling at Rabaut 
(May A), and Guam (May 
8), Arriving Tokyo on 
May 12. 



• UdayNewZeatindlffe^ 
derland Cruise, from £113, 

Leaves Sydney Feb. 8, 
'65, calling at Welling- 
tan, Millard Sound. Tim 
aru, Lyttettan, Marlbor- 
ough Sound, Nelson, 
Wellington, Returning 
Sydney Feb, 25. 



• 22-day Easier Pscifie 

Leaves Sydney March 25, 
'65, catling a I Auckland 
(2 days), circle Norfolk 
Island, Noumea (1* days 
& 2 nights), Suva {2 
days). Returns via Auck- 
land to Sydney April 18. 



NEW ZEALAND BY SEA, from £28" 



titling Sydney (1b Authlaf>dJ 
j«nuiry 29, February 8 (I* 
WePHnftliml, F*Hru»ry Zfc ItO 

h 35, April 



Auckland}. Hitch 



Sailing Au«il|nd (la 
Sydney} January 7, FrUruiity 
7 A 21 (from Wellingtons 
M'mti 2 Irrtiin Auckland), 
UarcJi 20, Ap/Jt 15, April 23. 



*A xpverat discount pi 10% If you Fimfce ttt* rtltwn vaya«a 
jbiard "OnmU*! Q,ue*n." 



For lull details «d bookings, contact Ihe Owner's Aetftte; 

H. STEPHENS PTY. LTD. 



Pnone: 77*31 1 
NfwuiUi; «l-H9l 

F r H STEPHENS (VIC) PTY. LTD. 
Melbourne Off frW FlJmlcrs Streot 



Brisbane: 

Cm. M,irRniet and Albert Street* 
Phone: 31-H7G 

Adalaide: South Fruitfbt Yard 
iMde End 
9hcn±L 51443? 



TOr F. H. STEPHENS PTY LTD 

Plfl*M sand me colour brochure and full datad* erf "Oriental 
Qu«m" crura* s foftorhm with turn and ship s plan 
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brooding, magnificent A bib 
without get cine; those nice, 
dean corduroy* duity. 

"Did you touch that lion? 
ll feels Like a polished apple. 
I can't gel texture like that 
carving beeswax. I may «* 
well quiL" 

'Cut ihlB may be die great - 
cdt opportunily you've ever 
hod,' 1 protested Ray. "Maybe 
hell taLc you on as a 
iludrnt." 

"Oh. 4ure. He ooJy nuko 
about a hundred thousand 
bucks a year. He needs 
jMudcnla like he needs molas- 
Ki id hii ihoej/ 1 

"■You can him." 

The ueatt day, irv borrowed 
aafety goggle^ a respirator, 
and high leather lhua with 
iirri l..m» — Svrn bad small 
feet — Monica wa* JUI 
apprentice slonrcutiei 

Liiicr in the monLh, Siitfr 
Mary Unula hrought the 
girh of her art -appreciation 
chijs to the coach-house lo 
waich a painler ai work, live. 
Alter the younitatrm left, thr 
stayed for a cup of i:ufTee_ 

"Sixteen «n each wail," the 
said, counting "You have 
enough for a one-man ihow. 

"Gwendolyn^ the girl with 
the red bowi on her pigtails, 
is Gwendolyn Fougere. Her 
father it the dealer. He drops 
by at four every afternoon 
to pick her' up. It would be 
easy to ask him to take i 
look at what you have:." 

"h would be easy for him 
to say they're no good. too. 
SiMrr/' replied Ray, "Then 
T losr my wife, maybe She 
thinks I'm a painter. Tt'< 
important to her." 

Sister Mary Ursula p tared 
at him. "You really bctirve 
that?" 

"I really brlievr nn hus- 
band shouEd disappoint his 

wife." 

"Dear Saint Jude. instruct 
ami guide this poor nitwitted 
creaniref" exclaimed Sister 
Mary LTnula. 

ft was only a few days 
alter liiat that Monica loai a 

Pf(nt*d Py Conpref* TTtntine 
Llwiit*a friT ihe publisher Ads- 
lriimn CciiMlLdatRd Prnis LlltUtrd. 
IBa-l^ CuulrntPBh Street, Bjfrtnry. 



filling and went to a dentist 
to have it replaced as cheaply 
as po&iibie. She came home 
with a pale, grim face, ""He 
says 1 need all sorts of things 
done," she reported. 

"That's no wonder,'* said 
Ray "Neithei of us has been 
lo a dentut since wc were 
married," 

"But, Ray/' she wailed, 
"four hundred dollars!" 

"So what!" he comforted 
her. "T3I just work steady for 
a while." 

"A while? You'd have U> 
load abipi for a solid month 
to cam four hundred 
dollars! What about your 
paLoting? I won't let you do 
it. Td "rather aik Daddy for 
thr money." 

"You know T don't warn 
you to do that," 



>E paused. "Give 

jhc a couple ol days, Mon_ 
Mayhe 1 can raise the 
money, if I'm lucky." 

The next afternoon* while 
Monica was at Sven's, be 
made a stark of a dozen 
painting*. Hr would take a 
cab to Kiity -Seventh Street, 
and ro from one dealer to the 
next. The worst they could 
do was laugh at him. 

But be could not find any 
cord for his parcel, and when 
he went nexl door to the 
school to ask for some, Sister 
Mary LJlWllA said: Tm fjUd 
you've c hanged your romd, 
but mtl&t vim do il the hard 
way? I didn't mention Mr. 
Kougere only because he's 
Gwendolyn's father. 1 thought 
uf him because he speriariipei 
in Matisue- Anybody who 
likca Matisse 1 * color ij bound 
to like you " 

So, at lour o'clock when 
school sot out. Ray waited 
for the pigtailrd Gwendolyn 
and asked her lo inlrtKluce 
him to her papa. 

Mr Fougrre arrived a few 
minutes later in a limousine: 
a. plump matt in a rumpled 
brawn suit and an IrUh- 
tweed topcoat, who looked 
like an over-worked country 
doctor. "Of coarse Til look 



at your stulT. Looking: is my 
trade," he said "Cwen tells 
me you're as hot af Dillon.'* 
pistol, whatever that means " 

The three of them climbed 
the spiral staircase. Gwendo- 
Ivt took her father's hand 
and led him down the double 
row of paintings. 

"Nice/' he said T and 
nodded. M V C ry nice, HI send 
my van for them. I have a 
cancellation, t can give you a 
show next month." 

"You mean,'* asked Ray, 
M this ta all there is to it?" 

"What do yon want T a 
marching band with a drum- 
major?" 

Gwendolyn giKK lcfJ - 

"But how can you decide 
to fast? They can't be that 
good." 

"Can't they? Who inows?" 
demanded Fougere with a 
flhruR. "They're internling, 
they're enjoyable, I have cus- 
tomers who'll buy them. Let 
the critics decide whether 
they're good — not that they 
know, either. Nobody will 
really know that for a ten- 

Ray asked 7 "Will I make 
money out of a show ? Nobody 
lias ever heard of me." 

"With things us colorful 
and gay as these you ought 
lo sc.ll ten or twelve. I'M start 
your price at five hundred. 
Say, five thousand dollars less 
my thirty per cenL Would 
you like an advance' Don't 
atuswer thai question/ 1 He 
wrote out a cheque for n 
thousand dollars . . , 

Monica came home from 
Sve.n Norlund's to hyacinths 
and a bottle of champagne 
Told the news, she screamed. 

"1 don't understand it" 
said Ray. "A! has never had a 
show. Kalti hits never had a 
show. Is it that this phire is 
lucky for us? Is SLuer Mary 
Ursula including us in her 
prayers?* What goes on?" 

"Whafgoes on? I'm learn- 
ing what goes on, sad to say. 
People like Al and Katti arid 
me arc sincere, and we work 
our little fingers to the bone, 
and same uf us even have 
talent. But people like you 



FROCKS 



• Ready to usear 
«r Citl on J ready 
to make, 



"NINA". - Atirartive 
h nt i on- lo- waist frock ii 
available in Dacron in 
blue, pink, and aqua, 
ptinlrd on white ground. 
Ready To Wear: Siws 
32 and 3iin bust, 
£6V5A; 36 and 3flin. 
bust, £677/6. 
Cut Out Only: Sires J2 
and 34in. bust. £W6, 
36 and :t«in. bust, 
£4/ll/6. 

Postage and dispatch 
6 A exira on all garments. 



rVOT/T: If ordr/iJig fjy 
maii, rrnd to addten 
given on page 32- \ 
Fash ion Ft&c k j may 6 1 

paiiuofl Home, 344/6" 

jujjcx stu*i, $yi**y* 

/rum 9 a.m. to 5 p.m. »n 
wttkdayj. Thty are avuil* 
abtf for six witki a\trt 
pubtUatwn, No COM. 
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and Sven are born artii% 
That's what goes on." 

Ray poured more i nun. 
pagnc. * r You'rc a convinri^ 
gml," be taidt "becausr 
legs are so pretty, but I 
my own theory. The way ^ 
get to be a successful puin^ 
ts you marry a sculptor w?i r 
pretty legs, she movn )jj 
into a cellar, your water tanl 
bursU T then you meet ■ 
who likes to help peop^ M 
a kid wtth pigtails says ■ 
hotter than Dillon's pistol. 

They went out to a S|..iaa L 
restaurant. As they sirolk^ 
horn* alferward, hand in \uu^ 
it was snowing- Their juic, 
dead-end street was like i 
black-and-white MthogTasjlj. h 
looked like a street thr- Itj 
never seen — but so did jj 
the streets along the 
New York was sudden! 
frrent: small, friendly, rorr 
It was ft city without fenq 
for them^ a city in wbkl' they 
had won a place. 

Turning m at thr flijj 
browuslone. I hey latch nl tkr 
sbiked iron gale behind rhe^. 
Ahead, at ihe end ibr 
tnow-covered <nrveway, wail, 
ing for the return oi ibn 
king and queen, tat dak 
absurd Rhineland rag 
gingerbread turrets Ittj n 
lall window* glowinir liii 
iHuminatcd strips of toff «, 

*'Oh, darling, hold inc.* 
cried Monica abruptly. 

Ray look her into his ana 
and she hugged him ha-d. 1 
know," he whispered, Ii i lip 
in her mow-Starred hail "St 
more digging out thr k 
smidgen of lipstick with M 
We can even buy pillovi \» 
fore Christmas." 

"Thai awful, awful link 
bathtub! Oh, I loved it jcp. h J 

And the snow, ?sf» • at] 
time itself, kept on f^lfiaj 
burying their precinui yur] 
in which Ihe future bad bciflj 
a brighi siained-gbass wirriaaj 
far away at the end af |] 
long corridor, and thin roak, 
had Iwcn warm, and p€«-idje 
for dinner had been ftrn ink' 
they had opened their 
morning after morning I dik- 
ing: These arc the da-? d 
our youth, endless in thnjo 
glory. 

(Copyriglit) 



Krni Hmti citatum fatfmrjttg thr Turn Vdwea ttrok 

Your hair behaves in 

style with VITAPOINTE 

During the long hot days of summer, all types or hair fcai 
some natural oil. To keep it beautifully healthy and -o 
prevent drying brittle: hair, just brush in a little Vtlapoic c 
each morning (or work il in with yotir rnigcr tips). 
This nourishing hair care repays you in so many way - 
imparts a new healthy lustre, restores suppleness, and guanlv 
agiurttc hriitlenett and splil ends. 

Get Vilapointe cream beautther and condilk)ner today— the 
first choke of clcgani women the world over. 
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Conditioner & Dreeing for Lowly Hair 
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An elegant and exciting 
way of expressing your 
taste in Furniture Decor! 




Elite's glamorous "New 71 look furniture with its sparkling appearance is a must in your T 



home. With modem laminated surfaces, it keeps its "New" look year in 

and year out. Craftsman made to suit your way of life, as well as your budget. 

&r also the exciting range of occasional furniture at at! leading stores.) 



MAI*. THIS COUPON lor your FREE copy 
of the new ELITE CATALOGUE to; 
Elite Furniture Pty. Ltd. 298 Botany Rd, Alexandria, N.S.W. 



NAME 
ADDflFSS 



ZCLvft Dining Settings and Occasional Furniture are OBTAINABLE AT ALL LEADING STORES 
T Hj! Australian WuMJiw'ti Wkcxlv January 13 r 1965 
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Alt ^ft* fe^A 

MAKE THIS 

CUBBY 
HOUSE 



FOR YOUR CHID 

It's on easy Job for any handyman (or woman) if you 
foflow the step-by-step drawing and instruction in the 
Home Journal this month. 

AN EXTRA PAIR OF HANDS . . . 

. . • when you're garden- 
ing or cooking. That's 
what you get with our 
clever apron designs. 
Full instructions. 

paper pattern for 
this tennis dress 

Plus: patterns for 
two day dresses and 
a boy's shirt and 
trousers. 

THE WONDERFUL WIZARD 
9 CALLED WALT 

j|/ A heartwarming tour-page 

feature c today's greatest 
'W-j cinema genius— Waft Disney. 






FICTION • COOKERY • KNITTING • McCALL'S 
PRINTED PATTERNS • HUMOR • CHILD CARE 



au 
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# A delightful and informative 
book, which will soon be on sale 
in Australia^ is designed both to 
amuse ami improve ivomen drivers. 



r^'S called "Most 
Women Do It/* sub- 
titled "How To Drive 
Better Than A Man/ 1 
and written by English* 
woman Joyce Wilkins, 
who is married to ace 
driver and motoring 
journalist Gordon Wil- 
bin£. 

Although 'he book is writ- 
ten about Knglish driving 
conditions, hn enmmonsense 
altitudes and realistic 
approach to driving apply 
anywhere. 

joyrr Wilkin* had never 
learned to dtivc unlil, as she 
explained: 

"I married a motoring 
journalist, who spent his 
working hours testing cars 
and hi* *ranty <pare time 



driving in races and rallies, 
and there seemed no point 
in my driving when he could 
do it so much better. 

"However, after a number 
n[ years it reased to he funny 
when people asked rrie what 
c*r 1 drove and 1 had to 
answer, I donY' 

"Mouths fell open and 
heads wagged. 

"They muttered in dis- 
belief until I begun ro feel 
ihat I vi:is socially unaccept- 
able—almost a* if I sewed 
myself into clothes for thr 
winter or only bathed every 
Leap Year, 

"^omelhinjE had to be 
done; 

So Joyce Wllkins learned 
to drive, and drive well, and 
her book tells entertaining v 
how she went about it. 

"Women drivers are a! way 3 
under fire front the stronger 
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GRIM day in. the. rain. 



sex," she main lams, '? ui % 
the Rivers of life thev haw 
a pretty strong sense < st' 
preservation and d«m'i 
1 1 --u.1 J I \ do the daring hitrp 
on ihe road that n ■< 
fascinate men. 

'"W omen have mm 
J5.it ienre when it cot • m 
waiting an extra few aim mi; 
they prefer not to >.>■.:., 
i:i a traffic block, anrJ i)m 
uundly get there just a srxri 
ar^d without so much ' ir 
loss of temper. 

"It may be argued ib 
women lack decision hu: 
then there are plenty o ma 
who dither inefTerou \ 
business and at the wm t 

"With a few exequiofli, 
women drivers are sJuto* 
but ■ good one can be net 
bit as efficient as the rmtt 
when \i\ a matter of noma! 
njotoiing. 

"So here's in mam i 
nf them/' 

Husbands, 
boyfriends 

With this imelligen mi 
completely unbiased ifas 
tion, Joyce Wilkins berioi: 

" Whate ve r you' do, 1 s 
mMs (and it's advice ♦hiri 
must be heeded}, 4, N1 Vtl 
let your husband or yvat 
boyfriend teach you to lrr»r. 
you are almost certain 
lose him, 

"It is a course I h'iWW 
recommend only to a v itjihh 
who wants to rid hci-ll 
loine malr enc umbrae, 

"From my own estperinW 
! should say the break mf 
he quick, violent, and &lS 

Having decided this, foftf 
Wilkiiu enrolled in a diivi^ 
srhool, and after drrjvfr* 
mishaps ^ brushes with iff 
Aud waJh and other 
which all learner driv< t< a" 1 
miscmlily familiar with],* 
goes on to examine ihf flj 
frotn the. driver** point J 
view. 

The knobs, the bunt* 
the dials that confuse P 
beginner are all dealt v, ith. 

Then, simply and ^ 
cist^ly, she goen cm W ^ 
mechanics of actual^ 0» 
ing r with advice ( gain t h -i <**■ 
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AN A MAN 




T YPiCAL traffic tcene ( ab&ve ) in an Aut* 
fj than ciiy on a not especially bad day, 



feck r rom bitter experience) 
Jik.- 

"ft guiners have many 
arcirJ.nls because Lhcy do 
lint p often enough, 

""J licre is always the feel- 
ing 'Uai yrtu may stall the 
rHi,; when restarting, and 
a strong temptation 
ft k p going slow ly. Resist 
ft 

i .n nrmly told (hat at 
i rr ^roads or when com- 
ing null of a side turning the 
beginner's duty u to stop. 
N« im feet hack from the 
I nr., m. but right up in lillr 
with the edge of the kerb 
ivho you can sec what's 
«mi:ri!>. 

"Once the point is ab- 
K»bt 1 yuu will notice how 
cfini really good experienced 
driven come to a dead atop 
tf «^h places. It may only 
be for a fraction of a second, 
aid lhcy may do it so 
innii Ikly l hat it's hardly 
;n. but they do stop 
Bfid have m look. 

"Toe beginner creeps uut 
into the traffic stream at 
aLvhi 5 nvp-h., there is a 
mjgejI ol tyres, a crash N and 
ihcn i puxrled voiee say in g> 
t vv. Iiurdty moving! The 
crJiff car seemed to rnme 
fata nowhere!' 

"Sti stop, make up your 
mini and then move as 
cuUl 'y ai you know how." 

food 

mad sense 

71 n later, "A good in- 
ttnu'or steadily imparl the 
airiir .>rjal lore thar adds up 
in Tend aense* 

-simple, always look 
tarter a parked vehicle tn 
Vf i there are any feel 
ftsiblr In this way ihcre 
ne no surprises if someone 
IQddi uly appears frohi be- 
html 4 parked imrk or car. 

"K-fare starting, look 
BRW 1 your own car to make 
Wf HQ small children arr 
pUyinif there. 

"li s also a (mod idea to 
baft mder ihe car if it has 
M(a parked for some time, 
*» it is a favorite roosting 
rW for cats, and ihe poor 
titnp sometimes get Jiuri 
,f )WH! to flee when ihe car 
**n% up. 

'Inside* keeping a loofc- 
fur people who may sud- 
^> appear from behind a 
Hitird vehicle, watch for ihe 
characters who oprti 



ofl-iide doors without first 
looking, 

"They deserve a buckled 
front door, but ihey can 
damage your car, too. 

** Another tip I learnt was 
how to make a clean, quick 
getaway from traffic lights. 

"Having jlnwd down and 
stopped, engage first gear 
and hold ihe car oti the foot- 
brake with l he clutch to the 
floor. 

"Ld this way there is no 
fumbling with the gears, no 
stalling ol the engine when 
ihe lights change. 

"Just release the footbrake 
and the clutch, and the car 
will move forward without 
any fuss. 

"This is one way to get 
Out of the way quickly and 
not hold up the mighty 
males. Of course, it only 
works nn a level mad; hills 
need th*- Ita nob rake. 

And it shouldn't be done 
il Ihe lights have only just 
turned lo red, indicating a 
long wait for the next green. 

"Holding out. the clutch 
for long periods can wear 
nut parts wh' h are expen- 
sive Id replace." 

Having passed her driving 
test, Joyce Wilkin* rcati<ed 
that her licence did not 
"begin to cover the real art 
ol driving.' 1 

She w riles: 

"From the very first 
minute that I look Jthe car 
out alone, it tame as a 
tremendous shock to realise 
just how green and incom- 
petent I was. 

"Every thing seemed to be 
going much faster than ever 
before, and I could sec in 
ihe driving mirror far too 
many large vans, tmrks, and 
buses just lunging to hustle 
rne and run ihe car into the 

ground, 

"Other motorists seem to 
knnw that one has not long 
been out alone, with the 
same son of wow that tells 
people one is just married, 
and i hey give no quarter. 1 ' 

Accordingly, the author 
derided tn lake extra lea- 
sons to learn the finer point* 
Of driving, on the principle 
that "otir job a* women 
drivers if to slay alive in 
spile of all the hazards the 
men sircw in our pallia. 1 ' 

She learned to navigate 
(even though die was one 
of that happy band thai has 
difficulty finding its way to 
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DOWY let thii happen to YOU. 



ihe pu-wdcr-room). mastered 
the tricky art of "double 
declutching," and, most in- 
teresting of all, learned how 
to liandle a skidding ear 

"For the stay-at-homes 
Ihe prospect of skidding re- 
mains a nigh (marc and you 
can have an a I among fk id 
at under 3fl m.p.h., so it's 
useful to know what to do. 

"Skidding has been de- 
fined as follows: 'Involuntary 
movement of the car due 
to the grip of the tyres on 
the road becoming less than 
a force or forces acting on 
the car.* 

" in other words, a car 
skids when one or more 
wheel* slide instead of hav- 
ing a pure rolling action" 

Causes 
of skids 

Since Mrs. IV i I kins' hus- 
band wax wrll known in 
racing circles, she was 
allowed tn take instruction 
on an English racing mi mil 
which had a skid pad, and 
she took inn minion from 
a senior instructor — an e*> 
policeman. 



"The main causes of skid- 
ding/ 1 Joyce W ilk ins ex- 
plains, "are excessive speed, 
course steering, harsh ac- 
celeration, and heavy hok* 
jng. 

"Excessive speed is self- 
explanatory. 

"Coarse steering is when 
one is too rough in turn- 
ing the steering wheel, 
causing the car to change 
direction so suddenly that 
the grip of the rear wheels 
of] the road is reduced and 
so the car skid*. 

u Harsh acceleration b 
also caused by reducing the 
trrip of the rear wheels; you 
then get wheel spin and skid. 

"Heavy braking can lock 
the wheels, and thin reduces 
their grip. 

"Then there are the main 
natural hazards which cause 
.'X ids. such as ice (N.B., 
(•nly occasionally in Aus- 
tralia) or a film of oil on a 
wet road. One of the worst 
in the autumn is wet haves. 

*' Every driver ought lo 
know what it is like to have 
a skid . . 4 and what is 
aimed al in skid instruc- 
tion is to give the pupil 



* How lo arrive as beautiful as 
you set off. 

* What to pack and bow. 

* Painless picnicking;. 

* The best way to wash a car. 
These are some of the many 

common problems dealt with in 
"Most Women Do It/* by Joyce 
Wilbins, published, by NcwncS. 



confidence and overcome his 
apprehension and panic. 

"This i* musl important 
because your firM skid, il 
it h bad enough, could be 
your last. 

"The first thing that was 
explained to me was the 
car\< momentum. 

'The natural tendency o£ 
a car is to travel in a 
straight line, and this is why 
you have to steer it round 
come t<. 

"Yau can prove this by 
raking your hands off the 
wheel and you will find on 
a straight road the car will 
go straight on Tnr scmr yardi, 
before il rides up ur down 
the camber (the graded edge 
of the road) or heads left 
or right. 

**So the car's momentum 
is an important factor. 

"First rule is thai you 
must never brake, but take 
your feet off everything, 
turn into the skid, and wait 
for it to caw ofT. 

l Do not reapply the ac- 
celerator until all four 
wheels are in a straight line. 

Car could 
turn over 

"If yon do n you may in- 
duce a secondary skid and 
the car can then change 
direction completely* or, if 
the skid is severe enough, 
spin through 360 degrees. 

*'lf the car Is old and 
high built or il it hits, a 
kerb or something similar 
Ihat checks its speed, it 
might turn ovit. 

"Steering into the vtid is 
the way to cope with rear- 
wheel skids, which arc the 
most common, 

**lf the lad Ej hiding out 
lo the leh. then turn the 
front wheels tn the Jeft; if 
the tad is wandering off to 
ihe right, «eer the front end 
m the right. 

"Drivers who w»y after an 
acrittent, *Thc car skidded, 
there was nothing I could 
do, 1 are simply confessing 
their own incompeience. An 
hour on the skid pad shows 
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That there is a great deal to 
be done." 

Mn. Wilkins talks about 
the problems of minor re- 
pairs ( fascinating to any 
wuman who has sat for 
three hours on a deserted 
country road with a flat 
tyre), passengers, night driv- 
ing, bad-wearher driving, 
safely equipment — even 
luggage and what to rake 
on a picnic. 

Flat heels, 
glucose 

Here are some of her lips: 

• Flat-heeled .vhoeii are the 
most comfortable and the 
safest for driving, 

• If you're driving for long 
distances take along a good 
supply of glucose sweets, 

• If you feel fatigue com- 
ing on, pi 'I into a quiet 
spot and c.ike furty winks, 

• Always wind up all win- 
dows (except the driver's) 
and lock ihe. doors if you're 
driving alone, which mini* 
miws the risk of strange 
people leaping into the car. 

(This actually happened 
to Mrs. Wilkins, who, by 
having her doors locked, 
foiled two young gentlemen 
who tried to leap into her 
car at 10JKJ a.m. in the 
middle of Loudon.) 

• Invest in n full-framed 
rear-vision mirror if you 
haven't one in your car. 
The un framed type can 
shatter into lethal piece*; in a 
crash. 

A If you have no demister 
in your car, keep a packet 
of am [•misting tissues in 
the glovc-bnx. 

To sum up, Joyce Wilkins 
fiad this to say: 

"Driving nowadays re- 
quires rommnnsrasc, con- 
centration, and courage 1 
and anyone who dithers is 
only a menace to herself 
and everyone eUe on the 
road 

'*So make sure you really 
want to lie a good driver 
before you start. Then give 
it all you've got." 

Pqge 41 
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Collectors' Corner 



o 



UK experU Mr. Stanley Lip*</oiul)<\ miHwerp ' reatterv 
(| u tries ahoul their family hi a irlimni> iluling buck Ic* the 
Battle of Waterloo, in 1815* and a George V coin. 

| HAl'E a siitrr platr, \aai M haw hftn Napoleon'?, 
u htrh ht t\/T>£f ff tv my grrat-gTanrifiithrr Famil\ 

Histttty i-anith thai hi bpught t$* plait tn fjtntttin 
at ti sak following the HattU af Ifatrrfao, in IB! 5 
Could \iju felt me so)nt' tiling tih*ntt il ' Mn. H. 
Tviuk. Wttfotv Tree, N.S.H\ 

This ran' NapnJron plair bears the Paris 

"ynt.Mn ii-" matlw (bead in w^A etcftenfeifo vnth 

nunin Jil s B ami 5 u-u'ri 1 from 1798 '« 1 8011. The 
ether mark, rooj-u-r with BtJOTCnd ], is the T\n\ 
ihm iiandartl mark, which iilsu i-ippliud iu siKvr 




r is "fiurantie" marks 
from hi&Utric pltttp, 

► tfiittttric. silver plate. 




The cheeriest way 

to get the goodness of rice 



■•rue bcct 



Snap] Cracklef Pop? That's the 
happy hello of Kcllogg's Rice 
Bubbles meeting miJk. That's also 
the hearty burs Ling- forth of rice. . . 
one of The world's most nourishing 
grams; the grain Kellogg's uses to 
put the cheerful crispness of 
nourishment in Rice bubbles. 



RICE *^ 

BUBBLES 



iV 



RICE BUBBLES* 




THE BEST TO YOU CACH MORNING" 



•R«ib Bnt»hlr» i* * rrt interfsl awkriwli nf 
KdLum; > Auit I'ty Lid. 



m»<|r lietwi'-rw i 798 and L3Q9 ti 
murk of ifiiii ramw denotes 
ai i u.i I imr nlvd < on I tint ol tb 
pieee, which i* cqiiivalcm <<. tfe 
Mfrlinu Mandurri used in l ii. , i : | 
Early Frmrh silver is rare, 
is rnwh .wHiufu jfiei by pf<->mi 
dtt) colJectcna tii'nrtally st^.ttfa 
I- 1 l m h ik ri i- Ijiu'Iv pm-p-m 
and deliaiMv designed. It * 

In- 4 1 1 r r i • ■ 1 1 1 iii --.tv, without 'I'mij. 
memory r v i d e ace, wncih 
X.ipnjcon ourn-il l&lf plate, 
* * * 

he tow) are family htiri r 
The Uuty qo*i (Art/ a fa*nil\ fa 
iw-ar. /Af fin»r ^ fAr Btfj.'.'i- l 
Waterloo, w&i ft Kintfi Mwrqs 
ismi iamr into pours Jiorr ; , 
plain (whfch put J "';?^i J lid j ftoi> 
mm-Ac* afrois tnth a thte-rjzhu 
itii'h gilt band) at that limr. '. 
you tell tnr seine thing of thi\ 
origin? — Mrs. & .4. Sh biui 
Hasscndmn, W.A, 

Your plnrrs amsn to he nmi 
nf rri^m gia/rci pnti-rry wilh i 
brctad tplt edge. 1 believe ill j 
be Lftescfe xv.iit made alxitn 3 firt^j 
A* the date toincidrs. it ih t*ai| 
BOSSibk (rut I ht*v n'i r -i> n« 
brlonjis-iid to thi* Dujce of W<'iiiof 
if in HiMvewr, d^rniijfnsary r rr» 
urouid t'h 1 rn j t'i'^sjr> ftt know tbt 




0 Early I9ih>century paste. 

\ A r .dujrrni'ian Grorge V 'hw- 
.'"m.'.m jfrftffr. /.922 r;in/;:,v ; 
»»y possession. Could you p 
wrf a ren/tiriLf atimalr of itr rah 
<tA I intend to n i nitially diif it 
it' Tfat ruin, is in /air deciptu - obi • 
e^fft&A f'tjj^j wJci. /ft /tiniun 
/5t5^, i/ H,oj ht lie i' rd that only p 
p/ ,tr rflinj r. rifted in fnvtit 
cullrctiom, Therefore! I wtfiW 
appreciate your opinion. — 

I'hf 1922 thrrr pence wh: h \ 
%aiuah!e mutt have a I fhrna ti 
la»t 2 in ihv d:ire. Vhi' vajhc .im 
from ,£20 to £00, £,20 fri u i 
■af fine conditieni And £ti0 fur J 
roin of extremely fine cpmliiirti 
The ordinary 1922 thneepc > 
worth only iti fare \:\\uc. 



mm TRANSFER 




Page 42 



KITTKiV for kitchen fenr* 
pttirv-mat**, etc., u jro* 
Inm-ihi Transfer ItHf* 
Order from our WGedfaMg 
Dept.* Box 4i)6(h 
Sydney, Price ig 1/6 or 
for 2/9. pi ti« 5tl. posiatf* 
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je y ow own handyman 

Children's play table 
and drawing-board 

* A wonderful way to keep more lhan one child 
t mused for hours while guaranteeing (well, almost) 
thai there^ll be no squabbling. Details are below. 




it 

IU .IWyPJ fiUAftf] IS 

i- ; i" * t" i 4i V a *- - 



lit \j * l» ' » 



f FLUWOOD EHCLT 



DETAILED sketch gives di mentions and marking instructions. 



Boh. 
nub ; 



HI R£ is an idea far 
seeping children 
M of mischief. Make 
ito-'m this attractive unit, 

rh- twin drawl ng-boxrds 
' gabbling and fighting 
prevt&t children peepani.', 
I tari] other** work. Dmw- 
if b much matte tun whim 
"rr . .mnthrr nrtist. 

board* fold down to 
handy table for chil- 
^■ft'i fr&m«, whtlr the shelT 
.l lnu[-r«L and 
' Gig ■ r |pyj 

fi»ij' framework <:oiu1icr of 
p I' ■ i nailed arid #!ued to 
Y by Jin. »idc and end 
N» i-is a I in, by lin, raU 
■hwen two legt to ■ up port 
■cwrd when not in utc; 
nil Ira, plywood Ulile top 
rod ihell to Inunc 

No. T board U hinged to 
tflf rut-oui of mbk top; No 
' hoard it hinged with 2in. 
'"if hmiirt to tide rail. 

futirh nail head* below 
Jrf-ter, puny. Unit i* sanded 
undrrcoatcd, and 

I* : ■■! 




fSGENIOES wtty if> keep children amused. 



DO SOME 
PAIN RELIEVERS LOSE 
THEIR POWER TO 




V 

5fc! \ 



"I'd never questioned my pain reliever before, 
but suddenly I began to wonder..." 



"It happened after I read one af those 
medical articles recently in a magazine. 
It made me think . . . has my body got 
used to the pain reliever I've been using 
Tor years? Perhaps that's why I don't 
seem to get rid or my headaches as fast 
as I used to. Maybe my pain remedy 
doesn't work for me any more. And it 
may even be the reason I've had these 
dizzy sensations recently/' 

Here are the plain medical facts . . . 
Some pain relievers tend to lose their 
efficiency when in constant use, Some 
people's systems can become accustomed 
to action of a pain reliever. So the degree 
of pain relief drops according to use. 



But there is one pain reliever which never 
loses its power , . . 'astro'. 
No matter how long you take 'astro" — 
and some people have taken It regularly 
for 40 years — it works every time with 
the same 100% efficiency. 

How dots 'A8PRO' work to relieve pain? 

'astro* works in two ways lo relieve pain. 

1. 'astro' soothes the nervous syslcm 
centrally, reduces your awareness of 
pain impulses, and * . . 

2. 'astro* acts focalty at the very site or 
rheumatic pain to reduce its severity. 

But *asfro* — unlike many pain relievers 
— does not dull your mind. You think 
and act as clearly as ever. 



Some other facts about 'AS PRO' you should know 

* 'astro' does not contain any narcotic drugs. You can take it as often as 
you need to without fear of habituation. 

* Vspro 1 will not harm the heart. 

* 'astro' taken with a cup of tea relieves tension and increases your efficiency 
when tired. 

* *aspao t a sold in over iOO different countries in the world. 

* 'astro' is a tried and proved aid to people suffering colda and flu, sciatica* 
sleeplessness, headache, nerve pain, periodic pain, rheumatism, lumbago, 
neuritis, sore throat, fibrosiiis, after effects of alcohol, 

muscular pain, toothache ^ 

* 'astro' comes in 3 handy packages; bottles or 1 00 tablets; 
packets or 25: strips of 6. 

WORLD-WIDE PAIN RELIEF 

'AspRoeri|! 



6/6 • V- - Gd, 



M«* AiCTHAMjif* Women's Weekly - January 13, 1965 
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GREATER HERITAGE THAN KNOWLEDGE . . . FOR KNOWLEDGE OPENS THE DOORS OF THE WORLD TO YOU! 



HERE IT IS! ... THE MOST 

PRICELESS FUND OF KNOWLEDGE 
UP-TO-DATE AND COMPREHENSIVE 

FOR ALL YOUR FAMILY 





ENCYCLOPAEDIA SETS 

IS VOLUMES DESIGNED FOR ALL AGES PIUS IB VOLUMES ESPECIALLY FOR CHILDREN 

32 VOLUMES 

FOR LESS THAN HALF THE COST OF 
ANY COMPARABLE REFERENCE MATERIAL! 





THE GREATEST ENCYCLOPAEDIA VALUE 
EVER OFFERED IN AUSTRALIA! 

Scientist Prof. Harry Me&sel: Thr I'lnvcr^i! BagytiM* 
ptrdia la Ear thi whtAt family— of this tWf in no jdfjubt 
Mil dimity with or withmit gracing rh»UJrtTi, ihttuiq l>< 
■mtfwul A pood eiu'yrlupirdi:i. It should fcmt the bums 
of say home library." 

Critic Mr. Kenneth SfcssOr: "Tin- tie* tditmii tfj ijfci 
Universal World Rcfrrrnrr Encyclopaedia $ Mimptuowily 
produced. (J«f]y printed, cosy 1o cuiwuJr nnri ti:jlJ ±ind 
&*m up-to-tfie -minute n*; it newspaper. Tht fttfon^cst failure- 
nf tJir wbfjlt encyclopedia is its plrtiirlnl nirk . . . phttri. 
.irt clrwr, IBtidffld and bountifully a t pi reduced " 
Education a fist Dr. G, Mackaness: "Pot tiudmt*. il« new 
ctscyc Invited La tin* particular vnlur. Lt will itssfcl pupits 
in preparing for their nenrmnatinm, will improve th-rir 
rri>Hin« skdl* und extend Uir-ii knowledge in an innniLc 
number of tkM« of human uctitfity. ,r 



Money simply cannot mixture the h4J0t&gfl n$ knowledge which this superbly compiled 32 
volume library offcii you. providing your childien with ilic i^ift of knowledge will bring lb 
rights and rewards of the world closer t& you. 

tmmo eoLOUP wmATiow, ws^ 500.000 mm 

GOLDEN BOOK JUNIOfl WttRLD ENCYCLOPAEDIA UNIVERSAL WORLD REF£flENLt FNf. T YCLQPA£01 




Mi!H*'Ut. Of parents throughout the world 
acclaim the hi^h stundurd.s of 'Little Golden 
Books " each year — hete again in LG f&fcirta- 
tiiiK. lavishly illustrated volumes Specially 
whiten for young people-, learning <:"Hks 
alive, reading becomes a pleasure for child n n 
of all figtrii giving thciu an insight into the 
world's wonders, filling the ^aps which even 
the best school curriculum muKt k-avc 
Over fiOfiCj Opioid illustrations, SuiUnUl won Is 
in simple text in lar^c. clear type. 



tmstant in formation on virtually every sobjtt/ 
within the scope of human knowledge . . 
1965 edition 16 vol units;, magnificently bc-un ! 
contains over 5.0110 illustrations 6.000 pagt- 
incl. CQtnplete Australian eoverugc. Clear type 
l i-'k volume appiojt 
H\" * r^" x VA' 
thick Special 
follow- Up Service at 
no c-xtni cowl! 




(?f thy' Vtrfa tit iabuhni*- Gtridffi Batfhfl . tlir 

imiH >ir(,fititfli(JHSCituitm£ tttJ*IW CUT IV f I f fffj twf 

child*™ ABSOLUTELY F ft E E - ft 6 

OBUGATION (Offrr rial nppnciitile in W.A.1 




SPEC1IL OFFER IS AVMLA8LE ON A LOW DEPOSIT 
HUH FJSY t MONTHLY HO- INTEREST SUBStNIP 
HONS. HURRY! OFFER IS LIMITED SO MMfL 
COUPON 10PAY! 



| Vr'tiuld Ilkr tu uoVe. With 
tin' :«tH"|ifll ICdltJW Up wi 

rtature - 
NAME (please prim) 
ADDRESS 



iSHJ tlrndlii (i 
i. fir* free 



ciIuhk' offtr 
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MAKE YOUR OWN GARDENING BOOK 
■ { pays to be paiustukinu when you're — 

MAKING THE 
LAWN 

By R. IL ANDERSON 

• W^H-maiiitaiuetl lawns are essential to moat 
garden design^ even though some conscript 
busbanil-^ardeners have expressed a desire lo 
replace lUt-ni wilh colored concrete I 



PLAN as large a lawn as pos- 
sible, uncluttered with small 
i-etU of no significance Most 
^ircterw arc small, and it becomes 
more important to keep the lawns 
unbroken so as to give some fe.el- 
Ln^g of spaeiousncss, 

Main lemma- become?, c/k.sirr if the 
Jjivu i< soundly laid. The iiisi reqiui-- 
n'cii is 4 lo frm. ol well-cultivated toil, 
v.ith adequate drainage. 

It-move all surface growth. Per- 
uitent weeds can be treated cbemi- 
4 llv Sf necessary, giving the ground 
time ''f> recover. T&i area is then dug 
Li and roughly graded, 
1 hi*; may mean thai in spots thr 
-.■vering to the hard subsoil is wholly 
or partly removed. VVhr-rt* thi* occurs 
|lw subsoil should be removed to a 
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• lepili fll afeiMll li[L .ind replaced with 
iop*uil. 0 left untreated such, spots 
m/miU in a patchy lawn. 

T )i | n csston* should be filled with 
inpsoii and, i\ ftl alt deep, allowed m 

k for ar IcaM EW^CTR^I WlffkA. TFtoe 

;iti ! li should be left m the rough for ft* 
loriji aft possible n> cftCoura$ Eh* ger- 
mination bt^fttk, iIh- resuh in g growth 
bruit; removed or dus; in. "1 In-, tier- 
itnii.ninn t$ unwanted seeds can be 
em-ouragr-d by frequent watem;^ 

Such careful preparation nf the 
gmuud is the basis nf all good liiwn- 
making. Mom people arr in wefi a 
hi i ir\ to s:el the lawn growing that 
they lute Riving time to such prepara- 
tion, but ii pays dividends in ihc long 
run 

The natural drainage on mow areas 
is surfinrnt. especially ii .i ijjfjjnj fall 

given to the lawn when levelling On 



Cut out and paste in an exercise book 

I 




THIS BE A UTI FULLY GREEN LAWN is Florida? a mixture 
containing benL, grown at Mr. G. Butler** home at Cattle 
Hill. N.S.W. The lawn has successfully weathered heatwave 
condition* because it has been fetl and not shaved too 
closely* Picture by stuff photographer Hon Berg. 
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' idh drained soils, however, agrirul- 
■ ;il pipes arc- generally used. 

\ fine firm seed-bed is now pre- 
pared by rakhu; and trott-raktng, and* 
re possible, hv die use of a light 

Remember that soil texture is far 
more important than fertility in lawn- 
making. Fertilisers can be added hul 
the physical condition of th< soil re- 
mains largely unaltered. The ideal soil 
ii a light sandy loam; good lawns con 
hi? 'grown on almost pure UkfiflL The 
" i 1 u 1 1 soils are the heavy ones* 
The use of lime is ri shamble, as some 
praise* rcwnt lime, but uhei'L - the soil 
h heavy, and if much is being used, 
cHrjTTlite nr litne r.in be applied at tfe< 
rate of TOlb. per IflOO scruare feet. 

LAYING TURI S 
Gardeners m a hurry favor l o^ciim: 
th« ground with lurfV Thi* c;ui be 
at mosJ times of the year, hul is 
ii- i tally expensive And may introduce 
"ds. 

Hie secret of success is lo Use turf* 
*>l an even thickness of 1^2im, and, 
or enurse f an evcrn stir face on which 
!• I,i. v them. 

These clays they are commonly cut 
•••Kh a machine; but ii ynu art your 

n lift it to a depth nf about Vm 
arid ihi-u pjat< «Rfiti furf in a pauye 
box, Rrass-sidr down. *uid tiim oil the 
top purliun with a big Sara*, 

^ auutje box an be nude winch is 
thrre-=ided and ttte suriie deptli as 
'"piircd in the finished turf. When 
living is complenjd give u littht top- 
J; 1 -aiug of %andy loam or £and, i\"ik 
it into the joints, and then water. 



NEXT WEEK: 
Maintaining the lawn 



PLANTING RUNNERS 

Grawse.* such as couth, blue k'oui'h. 
bulfalo t and kikuyu are readily i stab- 
lisheel by runnLT* or by small sections 
of broken-up turfs. It a cheap 
intthod > avoids tin? introduction of 
weeds and prudui'i"* a good lawn if it 
can be kept well water erL 

Plant a runner every Gin. lo Situ, 
in rows Bin, io I2in. apart, Lhe rows 
running across and nut follow rug nlopm. 
Make >ure when planting that VuUT 
supply of runners does nut become 
dried out. Water and cover with wet 
bag? until planted. 

During dry weather the newly 
planted runners should be liberally and 
rejfularEy watered in ensure f^M growth. 

SOWING SEED 

If sowing i? the method to be used, 
make sure the area ia free of weed 
seeds by Fallowing it for a long time. 

Then t before sowing, see that the 
soil is moist to a depth of several 
ire li' s hut allow the surface to dry, 
Seed h usually sown jt 31b. to 7Jb per 
lOOQ square feet, depending on thi: 
type of grass (couch 31b. ♦ lawn mi\- 
tnroi and is itsnally miawd with 
eqiml t|nantiti^s of sand or fcrtib'ser to 
facilitate sowing. 

To ensure even sowing, divide the 
area into section* "with string; then, in 
pach settion, use half the quantity of 
%eed to he broad rust in one dirertinn 
;irid tJif! other half .n rt^hi Liuules to it. 

Crass (veird is veiy small ;iud sloudd 
only be covered lightly by using the 
back of a rake or, in sandy soib, a 
very lig-hi rullctr. Water regularly with a 
light spray. 

The fit si curtinv; can be made when 
the jrrass is about 2in. high, using a 
hiflh selling to avoid rtnsr lotting. A 
light top dre«inK ean be Riven to even 
out any irregularities, and bare patches 
resown. 
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CHOICE OF GRASS 

The grasses tnost commonly used for 
lawn-mnking arte rourh. bufTalu, 
Queensland blue couch, kikuyu, fescue, 
Kent kicky blue, carpet ifra^s. and 
perennial rye. T in- type gTOWH depends 
on climate and si^il, water supply, 
individual prpferences, and the time you 
are prepared to give to maintetiance. 

COUCH i» probably the most 
pupiiko- and adapts iticlf lo many 
conditions. It is hardy^ has good 
rcAistani'e Lo disease , and makes a good 
fine-tcxtured hnmc lawn but can be 
badly discolored In trnstx and may be 
troublesome if allowed to in> i>ie garden 
beds. 

Sow in spring and early summer to 
get quick resulls or plant runners, 

BUFFALO is widely used, especially 
in temperate regions. It does well on 
most soils, including sandy ones, 
making a dense attractive lawn, but 
one that's inclined to become spongy, 
ft stands moderate frosts but is not 
suitable for the tablelands. 

HufTalo is established by runnetc or 
turfs, preferably in spring or summer. 

KlKUVU i* a very vigorous grass, 
stands frost and dry conditions well, 
and has aoU vividly green foliage. A 
good grass for inland districts. 

It withstands heavy me, and 
suppresses weed growth effectively, but 
can be troublesome if allowed to invade 
garden brd*. Mimt be controlled by 
regular cutting. Establish by runners, 
from spring to tute summer. 

QUEENSLAND BLUE COUCH 
rciem hies ordinary courh, but the leaves 
are slightly broader and shorter and 
have j bluish tinge. It does best in 
tub-tropical or warm conditions on 
Well-drained soil*. Establish by runners. 
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CARPET GRASS also is suitable for 
sub-tropical conditions; makes rapid 
growLh during summer, Nnt so coariie 
us buffalo. Ir can be grown frnm 
runner:* or seed. 

The BENT graw^, New Zealand and 
Dri lands, make magnificient fine- 
tcKtured lawirut, green throughout the 
year, and are used extensively for golf 
and bowling green*, apart from home 
use. 

They are at dieir best in cold c I ironies 
hut "can be grown in t'oaital or 
temperate areas, although in such 
places ihcy need a great deal of 
attention in watering and in rombaiiiu; 
disease, to which they are unfortunate!)' 
prone. 

Bent grais is sometimes used to 
provide a quick lawn for winter and 
then replaced by couch nr some other 
easily grown summer grass. It is also 
usud to oversow couch to keep Lhe lawn 
green during winter. Sown Lu autumn. 

CH E WINGS FESCUE is used 
mainly in mixtures with bent grasses 
to give belter wear, 

KENTUCKY BLUR GRASS is 

grown mainly in cool climates and in 

Jawn mixtures. Useful in shady 
conditions. 

PERENNIAL RYE is a rather rough, 
coarse-textured grass, sometime* used 
lu provide quick cover on playing areas. 
It i& fast growing, but tends to become 
tufty and is not easily cut. 

Lawn mixtures are available. 
Including couch, bent, Kentucky blue, 
fescue, or perennial rye in varying 
proportions. A popular mixture for 
cool or cold climates is one of Iwnt and 
fttCtife 

A single species of grass sometimes 
makes the best fawll. 
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NEW 



diet**- 



revealing the natural lustre of your hair 

Now, Judith Aden is crystal clear to hold 
your hair prettily in place, naturally soft and 
gleaming. A brand new formula . . , a brand 
new pack and at only 6/11 crystal clear 
Judith Aden is by far your best hair spray buy, 




Firms et or 
Supersoft 



only at 



W00LW0RTHS 



VARIETY STORES AND SUPERMARKETS 



ALL MY OWN 



an incredible amount of time 
ipciu with i)vc red-tape in- 
volved in buying a car, the 
children and I piled into our 
new Prometheus and drove 
gaily home. 

The ride wiu as uuooth and 
perfect as our Exeisinr; the 
only no lie one could bear was 
my humming Bm » I parked 
in front of our Louse, a dark 
thought marred the glorious 
event. 

I d got my way, T had the 
car, apparently we could 
afford it after ail T and a till, 
something wai wrong. For one 
thins 1 . I Teh guilty. 

And 1 had coerced my hus- 
band. I had, like a spoiled 
wife, pushed, prodded, cajoled 
.ind got 7Tiy way, which was 
nol what I intended. I had 
intended he prove hi* love for 
me. ah aw his devotion by 
making this small sacrifice, of 
bis own firr will. He'd 
bought the cat, yes; J hadn't 
exactly threatened him into 
buying it but it wain 1 '! a spon- 
taneous manifestation of his 
devotion, cither. 



I 



WAS siilJ left 
ill the quest ion: did my 
husband buy me the car he- 
Cause he loved me or because 
J bad talked him ha to it? Bui, 
I'd had my say and now the 
issur wui dratl. At least, I had 
a car and u new life had 

been opened for Hit, 

As it happened, Monday 
was a minor school holiday, 
so the Terrible Three climbed 
in the back seal. With them 
came cap piiioti^ a striped 
hom and a foam-rubber bear, 
shredding on to the uphol- 
stery. 

Wt were off to buy pyjamas 
for one, shoes for another , and 
a raincoat for the third, at 
Sryne'Sj, a fantastic store only 
ten miles away, where every- 
thing is marked down to Iwli 
of half price 

My new Prometheus started 
immediately; the children 
were well-rested and well-be- 
haved and I wn5 in perfect 
voice, or rather perfect hum, 
1 went through "The Stari 
and Stripes Forever" twice 
and was in the middle of 
"When the Saints Came 
Marching In'* when f heard 
h sort of sad sound, some- 
thing like a sigh, come out 
from behind the dashboard. 
Then the sigh became a aeries 
of staccato coughs and 1 be- 
came uneasy. 

The sound effects got 
louder, but the Car waj mov- 
ing nicely- And, Styne r i w,ri 
just a lurk way ahead. 

Rows of red, white, and 
blue flags proclaimed it 
Stync's Special Sale Day; the 
parking lot, approximately the 
size of a double air strip, was 
already jammed and the can 
were bumper to bumper on 
Highway 14. which led ii-iu 
it. We edged into the high- 
way and sighed, coughed 
along until we came to the 
mouth of the parking lot. 
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There 1 made a sharp left 
and — whoosh! — the Pro- 
metheus gasped, shuddered, 
rasped and died, right neat to 
the yellow nigui that said IN. 

I it reamed, "Everybody 
out of the car" because 1 
felt an explosion, complete 
with flame and smoke, was 
imminent. 

ft was a dark moment. The 
cacophony of horns and 
women i impatient voice* 
made a sort of suitable back- 
ground music. 

Finally, the four of us 
made it tu a small safety 
island to the right of the Pro- 
metheus, where I had a good 
view of Highway 14- and what 
loukc-d like two miles of late- 
iiiodrl cant wailing to gel into 
Siynr-'s blocked parking lot. 

My youngest child said, 
"Maina, 1 have to ro to the 
bathroom/' 

[t was ihe crowning touch- 

A dcradc later, a police- 
man appeared. He told wir not 
to worry and made small- talk 
with the children. There 
seemed to be lots of time for 
light convernalion and the 
policeman said that he had a 
wifr, too, and he understood 
that wives will do these things. 
And then he said, "You 
know, if f were you,* I'd ask 
my husband to buy nic a new 
car." 

The irony! A tow truck 
came eventually and carried 
us all away, mercifully. -We 
spent the rest of the morning 
at Vies Garage, and ate 
peanut -bolter crackers out of 
a wilding machine for lunch. 
T gave Vic's Garage the 
pyjitma, rnmcoai T and ihoe 
money, and late in the after- 
noon we relumed hmne in 
the repaired Prometheus. 

1 wasn't going to tell my 
husband, but there are some 
things you jual can't keep to 
yourself, espcrially when you 
have three young children 
burn ting with the newt. 
Harry was in a fury, but we 
decided not to cUwuas it dur- 
ing dinner. Then, after the 
children were in bed, he 
made me recount everything, 
thinning with the first sighs 
in the middle of "When the 
Saints Came Marching fn to 
the peanut-butter tuackrn al 
Vic's. 

"The bias led thi ng could 
have blown up!" he said. He 
was looking very *haky. 

"Please/' I said, "please 
dms'i take away my Prome- 
theus, 1 love it. I'm MN it 
will never happen again/* 

My husband looked long 
and hard at me, "With you 
driving that ear I'll never 
have a minute's peace," he 
said. 

"I'll be mi careful, 1 ' I pro- 
mised. 

] fr shrug aed bis shoulders. 

1 had a list of errand* pre- 
pared the following day T and 
bright and early, after the 
oldest had departed for 
school. I put on my gloves, 
opened the front door and 
stepped oul 

The Prometheus was gone! 
There was this big, empty 
space a| the kerb, an all-loo- 
f ami liar vacancy in front of 
the house. 

Immediately 1 ran back 
into the house with the inten- 
tion of reporting the thefl 
to the police- But I had a 
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I MAIS- fl^-Art- M 

[ * Lntky number this wee*. 3. 
[ 0 ambling colon, brown, goliL 
[ uiekf day*. Tfanra ., Manday 



ft Regard Um week a* lati 
jucuutul tar man Lht&sj 
ptcially finance — wiudiaJL 
iDme — but be quietly aUr 
hi the weekend, inert com 
invert' un*. sudden nmre-uji 



™ 1 Arm. it— mat » 

* Luck* number Lhk* Wt*fc. 1. 
0 ambling colors black, ehftr 
l*m±y days. Wed., Sunday 



TAURUS 

t 

* 

J frV GEMINI 

4 BAT SI^rtlNB il 

4c * Lucks' number mi* wee*. 3 



ft Although i«ntietic*a mxr 
arable, there"* still a baekis. 
at tenalan. Hnmmt, tn* fltli 
7tn especially brr.ttil JCU. 
Win Sth eooJd erai IMWittr 
c»lm nature 



Camblme Ulan, (rtj, blue. 
Luckj da y!. Bat.. MUp4 »?, 



• Vrry nice aapecta — y*l 
ha|>a Utc unexpectedly 
ant mark th< nmk. Ran. 
and mam affe sjlav on Lhc 
but lorm. a'li'M. and hu»- 
had bctieT witch out on iti 



-net i 



CANCER 



JVM. Jit — JULY S3 
• * Lucky number Uila weak. i. 
1 O ambit] ig- colors, rod, iUVex. 
c wataj day.. Thura., TueiJar 



a ytt.i want to do Hdtttr'- 
for tbc tiomc and tami.'y 
buy that dream aUutn»nt> 
li a rood im; alou Id i 
popularity- Hamaoce la tav. 
exrtrut Tth, Bo careful. 



* a | cr\ ft Eabeci r*aJir rood aevi, 

i vUNL l-tU _ perhapi a lOnS- C^ie rdhc<1 

4t ^ IULI S3— M<G. TZ it rcaUaed. ot a IT Send be? 

i ft Ltickj number Hit* w#r, 1. a bfUEflL Bat 6th ts Ittiw 

± OambEtnu colon, Ofanrt> r r«d. conld produce rxnoiional *rm 

^ Lu cky daj a. Sund ay, 3 ac nciay. A good week. T"t bg Vifpl*.' 



VIRGO 



ABO. S3— SETT, £S 
-ft ft Luckj anmbir IhJi week. 2 
-k gambling e.alora pttn, iLlac 
■H iMctj aars, Friday. Bat, 

$ -ti LIBRA 

X * liueky number Ltsu, *crk. 

t 



MambiLns; colon. S;re««. Ian, 
Lucky nays. Friday, B*te m«y, 

A A, SCORPIO 

" OCT, I*— NOV. E* 

ft Lucky number thi* weeK. £. 
Ofteaohntf colors Irieolon. 
L-jii-lry nj o. 7 -n. 'Vim PWBat 

\Jf SAGITTARIUS 

* Luckr number tbJi week, L 
GambUns CcJorn. pink, timvy. 
lM.tV.~i daifb. Bftl. lanntlay. 



a ThlM ii a erlucal pcriad t n 
DtiftJiy Ylrnoa r when tbey am 
to become more than uutD; 
irnpalirfil Very good aspects -i^ 
la remove Sanakia. Hflim: 
1th C ould pro ^fc edlT. 

ft Yov could need all your :-tU 
ance nn the TLh — - uartlci: trlv: 
H wed. Watch out far Snjcbl mi 
Uthcrwiie a fa rorm.fr week v^kti'. 
UUM prove Iruittul J I yoL 
quietly azul cautlomty 



* flic zodiac often many tn 
turUliei to push, jour pro, 
qdvan ce yminell. and tnr 
your ponulantjr. The 7th I- 
tOOd. 9t.HI. yoni mlphr Uftv 
eotre problEm at weekend. 

ft (HsEbuntliig a prickly S 
flay, th* week could prm? e 
Dl your best for tome LJfhe 
planet of lo»e speiids a 
week lu your elgTI. «*ke 
moat ot tfie IXh. 



UOT- 1 
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ft Tonr pervod of seW-prr 
tk>n. cftn-du and knovr- 
when jou set help from 
placet o! lurt BosEsaitea 



* CAPRICORN 

j DCC _ ii^j^H, Iff 

X * Lucky number \ht$ weak. .. 

* ciinAUnc colon. Violet, itrcy tdnit, but there could be ten 
+ Lucky day», Sat.. Tuesday. Stb. Anyway, be prudent. 

for the raftf 
rf!ffl*.ncc geflr: 
a — j i doc tunc ft L; 

+ a Lucky number Lhli week, S u^eted wuh T.hp n&me- One 

* Oai"bi|Ti r colors, curiae, red. though — Saturday. wlLh 
-a Lucky days. Friday, Oat. marly Btauni, need* watchm ; 



| *4 AQUARIUS 4^2,*^ 



tan 

iloit, 

i 
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■i I 

ft The fact that Saturn haa *-"ih* 
entered your iUm ahooJd ant 
-fcl riiB. ISO— MAB. Sfl yoo hnvlhg > luceesnf u) w*^ It I 

■fc * LUcfcy number thu Wsek. ft. means harder wprk. more 'ti-4 

'dflS 



^» PISCES 



pomlbklltf. But JuplifT 
uandaomely The 7th Is adVi" 



* Qnmblltii (olc-ra, roic, gold. 
■tL Lucky days, Wed.. Sunday. 

-K [The AftaimbJMi Women 1 ! Weekly vkaaeata taia aiir&W 
^ diary aa « frmtnr* at HUint aaly. wtthaitt *cr*yllni; 
i( T^fBanalhillty wfijitcirr far tht ilUcmcnit r«Uiatl)Bd fn 
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arccjiid thousht. Had my hus- 
band returned the ear to Old 
Mar Donald, demandins; his 
money haer? t called Harry 
at work. 

"The car has keen stolen!" 
1 wailed. 

"No, dear," he said. 

"You returned ii?' 1 

"No. dear, A little sur- 
prise. Loolc in your purse.* h 

I looked in my purse. 
There was, the wallet, the lip- 
nick, ihe plastic rain hat, 
tickets from the drr-cteanet 

and car keys. Unfamiliar, 
familiar car keys. The keys in 
our Exelsior r»f)0, with its 
shiny white body and blue 
upholstery. 

l T)o you mean . . I 
asked. 

*That*s riKht.^ said my 
hu i>iaiid. "FN be driving the 
PrometlKuj from now on. 
You'll be driving the Exel- 
sior." 

There it is. Love is sacrv 
fice. I don T t even really care 
about a car of my own any 
more. My huihand put the 
bloom back on the ros*\ 
(Copyright ) 



IN AND OUT OF SOCIETY 



By RVD 
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Life Is so much 
more exciting mm 

y, " >r 'SLIM! 

Arid noia il is so much wisr 
to hecome slim— and bo at? 
slim. 

No n«d For hard-io kctfl 
complicated diets; no nfst 
for sickly {cod *ubsi UW 
no boring exercise^ Y< I ^ 
normal food . . . and 
take three American Slu 1 ^ 
Tablcta each day. The J 
ducc your appetite Tor Men 
ing toodi. and abo tm 
your (ligc^ivc procc5!K- » 
ptcvent food tumtng ti 
Nothing could he Hirnj'l 
wifcr. 

AriKtrcan Slimming Talff 
air obtainoMe from Che t'r* 
and they OOtl only 1^ ■* 
14 dnyi' treat menl— 9d. * 
to he llimJ 

AMERICAN 
SUMMING TABLETS 



The AumtALrAN WnMtai'i i v — lanuarv 1 3 ^ 
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SITTING dawn on skis (the tips should be tilted out at the water t, 
knees are bent up to chest t arms stretched out holds ng the tow-rope. 




WAIT for the tow-rope to pull you up out of the water when the boat 
moves off, then rise to iq uniting position with legs and back bent. 




SWINGING out an the taw-rope ta make the perfect right-hand turn, 
expert Cat Joye, on one ski, makes water-skiing look easy. 

WATER-SKIING 

• "is this groat or what?" Coy Joye yelled as we skied together up 
the Hawkesbury River, near Sydney — Col casually clowning on one 
ski while I desperately tried to keep my balance on two. 

had volunteered tia teach me to watcr-sk^ ;md I couldn't have hoped for a 
more patient or expert teacher. 
Although he classifies hinwlF as a "sol ial *kicr," Col is really great and %kU 
bdU&fapt [one of the hardest skills in the ipttft) for a mile et m> with t\n dTon 
HI all. 

"Beach drill Is the best nay for beginners fa learn the different itttyi l .r uli^ofT/* 
said Col, shewing me how to water-ski — on the beach. "J 11 "' remember to keep 
your arms trraiglit — never, never bend them." 

Somehow 1 managed to get straight up the first try and T c Linking madly to 
the tow-rope, ikied abom four miles up the river before my fir« (hut net i*S%) 
fall of the djy 

So, if you're planning to learn lo wafe.r-*ki this summer, follow Col JoyVx tijj% 
for beginners — I've proved they work. 

— KERRY YATES 

r ]oeiiagei *s 

WEEKLY 



AWAY! 




WSF to standing position, with back and arms straight and knees 
tliqhtly bent (they act as shock absorbers} — and now you re skiing. 

Tat Australian Women's WuFSLir - January 13 P 1965 



COL and Kerry ski together at Wilbertorce, on the Hawkesbury Rbter, 
where Col often goes skiing with the Joy Boys and other television stars. 
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Too much 
study is a 
waste of time 

J -BELIEVE thai the greater 
portion of our Life Is 
wasted away jo study — and 
to what avail? 

Take the average man in 
it job. He is ambitious, so 
ho t.iLfs up hooks. 

He rhni feels he would 
like to go higher, so ron- 
limir* hi* studies td a higher 
level. Again he is dis^tisfied, 
so studies stiJ] further. 

When at long la.it he may 
reap the rewards of his many 
years of study he is close to 
retirement. 

True, knowledge is no hur- 
«icn to carry once ynu have 
it on your bark, but for a 
heavy load it is a I nop way 
from thr ground to the back. 

One lifetime is hardy 
mnugh for the amount of 
study sometimes done. 

Goirimonsense hi much 
more valuable and lasting 



than boot work, so why not 
live a full life while we rani* 
— Kerry /. Davison, Rack- 
ham fit en, Qid. 

A happy nut 

^JLM said to mc, H "If the 
pop kings were bald, you 
would want a crew-rut. 11 

Mum isn't often wrong* 
but this time ihe la. I was 
wearing long hair (moder- 
ately long) before The 
I lea ties were- heard of. 

[ like Rhythm and Btwd 
and surfing music, and I likr 
the Knlling Stones. Mum 
says f T m a nut. 

Shc*s right there, but I 
wouldn't have ir any other 
way. Fni sure all other teen- 
age mils wouldn't have it 
any other way, either. — Don 
Smith j Moonah, Tax. 

"A bit of tun" 

J"M a 16-year-old female 
demon and I t^et up to n* 
many pranks as any other 
trrni4gcr. Bui why don't we 
wake up to ourselves over 
the name we .-wem to be 
stuck with: t-e-e-n-u-g-e-r? 



What age* do all the hooli- 
gans belong to? About 15-22, 
Fd say, so most of them arr 
teenager Car hooligans, 
yiung thieves, disorderly 
parties, gate-crashing — all 
our idea of fun. But it can*t 
be good fun with thr law 
after us. 

Just as a high school tan 
easily ger a bad name berause 
of a few of the worse 
■jiudrnTx. the name given to 
our age group has suffered 
because of our gangs of 
idiot*— ji.m nut for B bit of 
fun. 

So come on, let s try to he 
sensible. Don't think Fm a 
square, because Fm far ffnm 
it. Just act as teenager* out 
for a bit pi good, dean fun. 
— "Ttmttgc Strut," Caring- 
hah, NS.W. 



BEATNIK 




NEXT WEEK 

• There s a little hit nf 
I h * dreaded Jealousy 
Demon in us all — and if 
he gel* too big he's very 
dangerous. March Win- 
gate discusses how to deal 
with the demon. 

• Jay and Jay, a popular 
new singing twosome, arc 
holding out against the 
irend to long hair and 
crazy clothes. They are 
promoting the dean, neat, 
«, Mii'rCrvsrivr look — and 
their fans like it! 



"J think ycu'lt like the guy t although he does tend 
to make a dawn of himself'* 
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Not all had 

J^OTS of people today 
growl about teenagers 
being la*y and undefend- 
able- Well. I am only 15 
years ntd and 1 work as J| 
children 5 help and domestic 
nn a slat ion, 

I cook and clean for three 
adults and three children, 
and am also considering 
starting up a Junior Red 
t<nrw in my "spare lime/* I 
enjoy myself immensely, and 
even though it is hard work 
jt is rewarding when the 
children tontr- to me with 
problems. 

So all you oldies, slop 



Lftttart must bt signed, end preference b given 1* wrilin 
who do net me n pen- name. Send then to Tun ;tnf 
WttUy, Box 7051, C.P.0, Sydney. Wt pvy £1/1/- §m **k 
letter 



grouching. All of us arc not 
like the lew vandals who get 
their names in the papers. — 
"Bushier Tarn, Qld. 

No foresight 

LATELY 1 have been 
amazed at the number of 
boys who left school in third 
year to work behind counters 
in local stores- The wages 
are all right for a start, but 
how do thrse boys think they 
ran provide for a wife and 
family, own a ear and a nice 
home in future yean? 

Most of the boys, with a 
frw years nf study behind 
them, could have good por- 
tions and 3 happier future. — 
Mandy Nut ten, Cronulia, 
N.SAV. 

Latest mods 

JJAVING ju.it arrived from 
England, I was ama/ed 
to read some of the letters 
*cnl in by people about 
English modi. I have found 
mods are still thought of as 
having lung hair T wearing 
make-up, carrying shoulder- 
bags p and wearing high heels. 

The mods of today have 
short hair in a high style, 
rrew-ncck sweaters, white 
jeans, suede flat-heeled shoes, 
and green knee- length com- 
mando jackets. — Kfnnrth 
Pattisan. Esirndon, Vic. 

Souvenirs too 
expensive 

JJOT long ago an American 
friend remarked Oil the 
enormous cost of Australian 
souvenirs. I did not realise 
how true this wat until 1 
began looking for a present 
for my prn-pal overseas. 

I have found that for a 
good- looking gift with some* 
thing to do wiih Australia, 
the prices charged are 
enough fab turn one cold, and 
are far above ihe means of 
.in ordinary teenage student. 

What i\ there that isn't too 
expensive but doesn't li>ok 
too cheap? — Af\ Andersen, 
Etixt Ge flange t re, 




GUYS 

AND DOLDRlMi 



• I see that an Englishman has started 
an organisation that seeks equal rights 
and better conditions for MEN? 

JJE h after such things as alimony for husbands du ras 
from wealthy wives. 
He also seeks restoration of the wedding down., 
The man seems to be quite serious. You might tR) b 

campaign is not just a lot of men's hanky -Pankhurst- 

It will be interesting to see if he and his support* ri |t 

to the trouble that women suffragettes went to earl ^ 

century. 

Will, for instance, members of this new suffragci - *t 
handcuff themselves to railings to draw attention tf. therr 
cauec? 

II so, it would certainly prove that knighthood w. rfl 
in flower. 

It has been a long time since England lias seen chai i cd 
maleT 

Of course, 1 can thiuk of many other unfair sex ttlu iitr 
that need righting. 

A woman driver should walk round and open ih" oi 
dour f^r a male passenger. 

The male passenger is usually so rattled he need* h^F 
gelling out! 

I would also like to see hridegrooms get a fair sh; Vc :i 
wedding reports. 

For insunee: "Joe Hlogg* wore a blue expression, ju !»■ 
father arid grandfather liad, when he married, eie. 

"He carried the grim warnings of already married mfllt 
fi iendt, 

"Sticking-plaster over a 
cut tniidt: while nervously 
shaving highlighted his 
white face . . if* 



I Mu "powder points 

5 J)ONT try to press face- powder into your skin, nil 
applv it with a light hand. The best idea is to 

| fluff it generously all over your face and neck *iih 

| a wad of clean cottonwool or I ditto aofi pad I K»l 

| upward when ynu powder along underneath your » vw 

| atid puff out your cheeks for better coverage when yt>H 

| powder them. Using light, downward strokes, t»i u«n 

| off any powder surplus wiih fresh, dry cottonwool jnd 

| try thr model giri\ tip: wring not a piece of entton^ qd 

I in raid water and gently press your face and neck uuh 

| it This will set your powder to last for hours. Switch 

f to darker- toned lace-powdr* as you sun tan. 
I —CAROLYN EAIOF 
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Four faces 
for summer 

• There are many ways of projecting the 
Image of the type of girl YOU want to be 
this summer. Here are four types of summery 
girls and ten sure-fire ways of becoming one. 




Miss Outdoors 

[} r T confuse hrr with Miss Golden Girl, fur while she 
r-ijays the beach site docs not real net her out-of-doors 
ttrivjues. Tell her there 1 * a barbecue on, of a bu>h walk, 
f j . f |f clay and she's ready in go from daybreak (o dark* 
s ta ■ j' ys life to its fullest; and how doe* she do it? She 

' Sleeps for eight hours EVERY niij;ht. 
[2 Wear* her hair ill a beroniutg* yet ra&y-irMii:uijgL> 
lil' hurt or with tipped up vaih barely touching her 

*CuJde«. 

[3] Love* boys' check, oprn-ncrked shins and denim 

WniiJa;L 

M Uxiks very polished in distinctive jeweller}, especially 
orfMaiks, warfnrlaip^ wati fit haiu% and a graded firing 
"' 1 li ned pearls. 

1 Ha* at least three pin of tneakcrc or Varrfity-type 
^aliji. - shofH, complete with deep-rufTed white ankle gocks, 
*» Soaks Ln a warm sudsy bath every mgh( and follows 
ft*irh a good scrubbing and sooihmg >u of body Innon and 
*^?ne. 

Thinks rhrrlu, tartans, Mripei, and spnts arc loo 
n 'w' .uid wear* a brightly paiicrned ' hahi t^h k.i" 1 (trianglc- 
th.ii f rl jj headscarf] wherever she giro, 
ft) Looks great in well -tailored shirt makers stackecj- 

s. jikI ihr newer (han new (nutter hiik 

(ID 1 ) Dotes nn animals and looks .ti her besi in a upon* 
f *" wifh at leait two dogv 
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— Miss Golden Girl 

■J^HAT'S her oul then- cracking a ten-footer with the best 
of them. You might find il difficult to hod her on 
the beach at firsts hut locate the densest crowd of brotucd 
six-footers and there ihe is! She is a He-man's girl. Do you 
want to be like her? She * . ■ 

( I } Adores the beach, think* nothing of hilling ihe water 

ai five -uii. 

(2) Slicks bp a basic health food diet during 
siimmev to keep her cm the go. Pineapple juke, 
raw carrots, yoghurt, T*bonc stealer I rare) 
— she loves 'em all, 

[5) Wears lime, st raw -berry -pink, lemon, 
purple, and wild orange to .ihow up her lan. 
(4 ) U the lirst to say "Love To come!" or "Y'ou're all 
invited V at the drop of a hat Thinks Hawaiian parries are 
the greatest! 

{5} J la* hrr him- rut short and spiky, or lung and dead 
straight, mih one blond ■ J tieaJi. 

t$\ Laughs a Jot and is never a bad sport. 

(7) Mas a large wardrobe or casual shifts one multi- 
colored silt frork for parties, several pairs of bare, strappy 
shoes, and umpteen thin, gold bracelets and hand-Dainted 
seed necklaces, 

(B] Can ride a board, body-surf, or at least speak wiih 
reasonable authority about anything aquatic, 

(9) Hardly ever lets romance coon- mlo her relationships 
with the buys (Ml the beach; she value* her title as ' doc of 
the guys." 

(10) Owns a RED bikiui. 



By 

JACQUELENE McGUikK 





Miss Pale and Pretty 

may not have guessed it, but this Miss is really a 
winter Mod out of hibernation. She possesses that 
fragile quality that is more suited to the milder seasons 
yet in summer she is, oh, so pretty! Think yooVe at last 
round YOU? She . . . 
0) Wear* yiale pink. 

(2) LaHs her hair hang loo« on hrr fihonldcrs, twirls it 
up in a top-knot, nanis n under demurely, touches up the 
lipq with pastel hair spray. 

(3) Looks dreamy in while chiffon, lace-rdped cuffs, and 
Wark ribbon draw-siring necklines. 

(4\ Wears pale blue. 

{5) Speaks in a gentle whisper? voice so that her Man 
of the Moment has to bend nearer to catch what die's 
saying! 

(6) Sits a tiny bow or a rosebud in bet hair whir h always 
tfHells faintly of violet n ur IKv of the valley, 
ft] Wears lilac. 

(8) Gives the impression tliat demi heels, smoky-toned 
>tevkintia, while dinner dresses,, pastel pink liprtirk, and 
fragile pcttrl jewellery were made just for her. 

(9) Rivals Audrey Hepburn in her large, black -rimmed 
SUBglas^%, hef white dim Marks, her floral print bathing 
costume with a swirl of pleats at the hip, or her \weei 
anp;el bluuse. 

(10) Wears lemon. 

— Miss Elegance 

^OLrLL know her straight away — she's the one who 
looks perfectly groomed even after countless sets of 
tennis, never seems to wilt even though the sun is scorching; 
the most leather-ikinned on the beach. Want lo learn hrr 
secrets and look cool, dm, and collected rig: lit through 
to autumn? She . . . 

(1 ) Wears white - it ftives a cooling effect whatever time 
of night or day; gives her a relaxed air. 

(2) Secretly has a soft hotly perm put in her hair in lair 
spring ut that her coifTun- never lets hei down — literally! 

(3) Showers at least three limes a day, 

(4) Know a her limit in regard to sport, If she hm found 
that thirty minute* m the suif leaves her invigorated, yet 
absolutely exha listed, die'll -itay in for twenty and emerge 
refreshed — >ei wmnflh-d. 

[5 j Has ONE beautifully made outfit for every occasion. 
Si doi 'mi'i \vi>u\ lu-i hi !>r vrni dn'svnl in the vune tlothev 
several limes because she knows that wheievci' she g,oe> ihe 
Ua\i "jtwi right, 15 

[ft I Vacs ired cologne instead qf perfume essenrr. 

(7i h aware of hnw mueh Jiiin her skin can stand. Flay* 
ii Saf« h\ having he» beaih parav>l ami large, wide-brimmed 
Stttthat handy whenever vhe notice'* hrr skin hecoiutng pink 
and tender 

(B) Looks siunriiti^ in the "ties elegant* 1 terrace skirt 

— either quilled or patternrd For informal get-togethers, 
(ir jewel-encrnsled lor thai grand orcasion. 

J9J Ha* two cu more elawiir CMte>pieeti liathing jaiilv 
'PI i Never com plain', of the he.n 
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changeless 



• -'India is one of the few countries in 
the Eastern world where the traditional 
fashions for women hove withstood Western 
influence/' says India's tap teenage model 
19-yeor-old Neela Saldanna, of Bombay 



MAGNIFICENT hand-woven id* from fie nam, in 
Worth fitdVo, moirpt this tart Nattn's prise pons i iron 
for very ipettai occoijarti. If it richly eatbrordered 
with pare gold thread border* > Note hfeeJa'i won 
derttil necklace — a pre sen f from her mother, H 
cLJijrit} at 42 hond worked, pun fold b*odj T 



B4rjJf sari far f«» forma J porfiei. AaJjfr is an did process 
in which a plofn arece of titk U compfeMy covered fit 
war, dried, and then chipped info a frnpharrrrrf pattern. 
The siffc i% thpn dipped info a dye of o cot frosting, 
color and again dried, The process if repeated wffh 
varrcoj c 47 Ion unfit 'he craffiman if saf lifted. 



BUT Neela, who is on 
a two-month visit to 
Australia, will admit 
there perhaps have been 
"one or two"' concessions 
10 Western sophistication. 

Fur imuanrc: 
• Indian girls who usr 
Western eye make-up are 
considered very 'Villi iL. 1 
In the past only a black 
tsittttttnejc callt'd kajal was 
>\--'-i\ by sunif to ar rt! mint it 
their eve*. 




rMNOlVOVf* pu/t liJvir thread! high- 
light another Benarti iUk sari. Ne*1o 
likel to wear fhii one — her favorite— 
to weddings and parries. Sorii art usually 
6yd. fengths of 45in. wrde slrh and are 
worn wit A » cho/i f u tide rbfo use .L 



Pa<*e SO 



T4NCH0I Stiff— the most expensive of 
all— con coif 01 moth 01 £500 far one 
6yd. iuri. Nee fa's it hand- woven in a 
deJreafe floral pattern and resembles the 
Himtu ihowfs. which are made in a pit 
in the ground Id avoid fttef exposure. 



TFMPtf SAftl worn by aJJ I he young giria going 
to tht temple to prny on fecit occasions, The 
yellow border ii a mark of reverence to the 
Gurus or pried J of tno temple, who olwoys wear 
garments of this friocf rofor. This tori comet from 
Hvitrobad, a city in southern India. 



• Tiie old elaborately hrn* 
1 ad i-d pa it ems on saris hayr, 
become more uibile, 

• The traditional 1 

or red mark painted on ihe 
mrrhcad, is im^ rf&iiged hy 
many .ijiil.-i to match ilsc 
color of their saris — whetriei 
ir Uf h|m\ £rcen t nr bine) 

NeelOj who begun her I 
modelling career in Bntnlny 
*fhttt shr wa» 17, ii pov, j 
familiar lacr in ncwspaivri, 
mrnM/iut^, and lifrn rum • • 
cials throLLt-lioiir India. 

"1 am very lucky, really^ 
the vaid„ "because monpli 
ifg ptt highly paid ih^re. 
One singlr shot fur n>- 
graphic work carm ihc 
mudel yuur ecjiiiva.l^rn n! 
£10. and pamdi's pa\ ( 
£30. PLI.'S j LI ih.- iiaVmr-iist 
you show. As for film 
i hcv tntuilty ppy abijut E 

The Ki'c hiMUtiful -,-ri« 
on t K L - * page are modelled I ry 
Neela. Tficy arc just vmr 
of tboM' she brought lu 
Australia, 

Neela said tvrti th*»-,juH 
tluthci. havv rhriiiged l< 'Ir. 
in lnd>a. many old ctrttofta, I 
such as marched ( i3p | 
marriages, are dying out 

"Most girls are now 'ree 
Ld marry llu* man ol 1 -r 
choice In their own unic,* 
she *aid. 

"IlLUvcver, fatnily tiv .1 
so close 1 bat it would be 
i;irc tor a jtrirl to marn 4 
man of whom her pttrrnt) 
dvsapprou'd. ' 

Ncrla mr.ik^ French irid 
En^li^h Huentl^ a^ v,^- 1 | 
Hindi and Mar.ithi, .\fd 
spend* must nf her i[uff 
timt" studying drama, 
Indiiti ,nltiin\ irudtntf. jnrl 
t ut ikini; 

SU ninthrr had u> " L 
all the sm~anls Jor t hree 

WCelcr in i. i v tt i h.n l ;„nJ ,ni 
sister Suzanne would Icaffl 
10 br domestic!'* *hc m 

fi'^rd. 

Neola s Msrer Suzamv | 
Jlsr> ,\ model, .ind live* in 
Perth wiih her hml n 1 
popular linger Bruce 
W^ie Afiei a short uttj ' 
with them, Nerb and | 
rniMhi r viill return in J mn- 
ary to Roinbay — and NreM | 
modelling career 

Wiih a link mon- r,\ iso- 
mer, she hopes 10 tii lirf 
lurk in London nr Paris. I 
maylie tumr back tu -W | 
ir 4 ilia to live/' 

- MARY EUEN JOHNSON I 
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mcim»vmmmiiiiTTiiin 



■'fl*Vii#iiiikiuHi'i*Kroir 



MINOR AKE 

THE 

MAGiCiON 



THE LOCAL museum acquires a 
priceless Do Vinci drawing and 
while a passerby is walking 
through the museum gardens late 
at night he is stunned by a strange 
figure that bursts out of the 
ground. NOW READ ON - . . 





THIS WEEK'S CROSSWORD 

ACROSS 

I h Jresied his woman ill while (6, 7), 

I. ft 15 tn devices protecting against ex- 
ec* of current (7}. 

9. Lr Me bulb with pungent odor f5). 

I Di curbed soul at the end of ibis city 
on rhe Litfm (5). 

Ca^ be Souii, Cent ml. or North {7). 

Tn cm a public official (6). 

11 Open grating with evil interior (6). 

Tlii* man with hereditary title is not 
bare (7). 

20. bmtnted me in dim unrounding (5). 

ii. South American bird (3). 

B. He is bound by* bond (7). 

Eastern topics 
Mp-*gr M 13)* 




Solution will he published next week. 



DOWN 

15. 




SaMoa of Last week'* 
crossword. 



1 . lie produced immortal 

leaves of grass (7). 
2, Their existence is nothing jg_ 

but ups and downs (5). 
3> AN run.-, i.m.-n-f . 7). 17, 
4 r Accidental (6). 10. 

5. Hanging partly free (5). 

6. F twice mi* with I a! in to 19, 
make beginning (7). 

7. MosUy Lucia or Claus f5)* 21. 
13. Try an& for cruel rulers (7). 



Climbing row with easy 
pace in the centre (7), 
Tolerates sure from the end 

(7). 

Extreme (&}- 

Nr. l^d for this Sydney sea- 
side suburb (5). 
Sequence of notes to be snug 
to one syllable (5). 
Mother received a Barhary 
ape Cij. 



Butteriek patterns 



2704 




2704 — Make (beta sportswear coordinates all from ike one pattern Tke 
jacket, oTerblause, and beach shift con be wade reversible. Sizes 31, 32, 34, 
36in butt. Price 6/- includes postage. 

EUTTERTCK PATTERNS ARE AVAILABLE AT (.IM.DING STORES 

2228 — Cool A^ line skiff for beech or play, with contrasting patch 
packers. Sixes 31, 32, 34, 3ftn. bait. Price 5/ include* pottage. 




6176 — Urtle boy's snnsuit 
with bib-top and button- 
on straps. Sixes- J to 6 (19, 
20, 21. 23, 14in> chest). 
Price 4/6 include! postage. 



2721 — Above-knee-lengih 
feeochtfres* for 2 to 12 
Tears Purchased fringe 
trhn on yoke and hum. 
Sixes 11 r 23. 14, 26. 28. 
30m. ehast. Price '5/- 
includes postage. 




Sc.jd juut ordKr j.-J furt^J udIc- to. PMtERrl Stl!V|CE P.O BOX 4. CROVDON, N.S W. \tiJ. r»iW P.O. 
BOX ll-OW, EiWdL*, 5.E*] BE WW TO 51 AT E ■ S17F. 



NAME 


OEJtGN 


SIZE 


ADIWISS 
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Serve simply 
with Sao biscuits. 

Crisp Sao biscuits add pleasure 
10 any meal. So simple to serve, 
buttered or plain. There's more 
time for enjoyment. 

fQrnottY 
famous 




There is no Siihstittttv for Qun lit 



(pin* Z4-p*n<- llflimt) 
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